Are you®paying for. a union's 
public relations program? 


FDA defends ‘recipe-type” standards 


Eliminate ingredient cost fluctuations 


hy and how Diamond Walnut relocated 


% 


‘A 


, : A Magowan, La ee 
xplains reshaping of retail gial 
nd supply operations = page 











Tonol, C.P. is an effective food-grade 
antioxidant. Impregnate boxboard and 
paper with it, and you protect aroma and 
flavor by preventing oxygen attack on 
fats right where it starts—at the surface 
of cartons and wrappers. 

In actual tests, baked goods were stored 
at 85° F in Ionol, C.P.-impregnated box- 
board cartons, which were found to be 
free of rancidity at the end of ninety 


IONOL, C.P. > 


ANTIOXIDANT 


SHELL CHEMICAL CORPORATION 
CHEMICAL SALES DIVISION, 380 Madison Avenue, New York 17, New York 


Atlanta + Boston - Chicago * Cleveland + Detroit - Houston + Los Angeles » Newark » New York + San Francisco » St. Lovis 
IN CANADA: Chemical Division, Shell Oil Company of Canada, Limited * Montreal +» Toronto « Vancouver 





a” 


fa I biel 







New way to control 
Rancidification! 


Antioxidant-impregnated cartons and wrappers 
protect flavor and aroma 


days. Without Ionol, C.P. protection, 
packages of baked goods stored under 
similar conditions often develop rancidity 
within a week. 

You can insure long shelf life and pro- 
tection of your brand label’s good name 
by asking for packaging materials con- 
taining Ionol, C.P. antioxidant. Write to 
Shell Chemical for names of suppliers of 
new Ionol, C.P.-impregnated packaging. 
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‘that’s 
interesting 


Watermelon sherbet 





Watermelon sherbet ig fy. 
miliar to -the South but ha 
just recently appeared con. 
mercially in the North. 4s 
Americans eat more than thre 
billion pounds of melons , 
year, the sherbet should }p. 
come quite popular. Bresler Ir 
Cream Co., Chicago, is pres. 
ently packing it in plastic gee. 
through containers (pints only} 
to date). , 





















Poultry prediction 









University of Californiaf 
poultry scientists envision 
multiple story egg factories by 
1977, which will house thov- 
sands of chicks and hens, Au- 
tomation will be the rule, with 
feed being funneled to the 
chickens from overhead bulk 
storage. Eggs will be gath- 
ered by means of endless con- 
veyors. As sanitary procedures 
would prevent odors, location 
would not have to be an iso- 
lated one. As structure would 
be enclosed air-borne infer- 
tion would be held to a mini- 
mum. Humidity, temperature, 
and air quality would be ai- 
justed automatically. 














lowa has biggest 






cereal plant, honey} 
processing company, hof 
slaughtering plant, rota 
pump manufacturer,  cell- 
phane producer, single oper 
ated packing plant, poultry} 
equipment manufacturer, atl] 
producer of control valvej 
and regulators. 

















High octane whiskey 













During the Suez crisis %# 
shortage, some Britons 2 
reported to have gotten } 
miles to the gallon from whis 
key. The exhaust aroma W 
potent—almost knocking te 
totaler pedestrians fa 
(“Business on Wheels” 
Goodyear Tire & Rubber (i 
































Cake 
edge o 
total . 
54.8% 1 
land, h 
to 29.8 
Old So 
back tc 
60% to 


Can co 


Dayli 
Bossy 
blanket 
Cows a 
and can 
selves 


with th 


Wait ti 


In Sar 
ers in ac 
injury r 
stay in 
has recc 


Like a 
in a tea 


Miniat 
lab weat 
cago to 
are smal 
ing at ci 
side, and 


SEPTE) 





You are what you eat! 


_,. at least test says so. Your 
food likes and dislikes are a 
tip-off to temperament. Tests 
made by Quartermaster psy- 
chologists on 100 soldiers al- 
lowed the servicemen to take 
any amount or reject entirely 
any foods served at meals for 
30 days. Findings indicated 
that the more foods a man 
rejected the more active and 
impulsive he was likely to be. 
Those liking vegetables liked 
to work alone on theoretical 
rather than practical prob- 
lems. Those with a taste for 
salads showed aggressiveness. 
Those with neutral attitudes 
toward certain foods tried to 
avoid definite “yes” or “no” 
in areas of personality. Re- 
gardless of what the soldiers 
thought of the test they gained 
an average of 5 lb. 


Doughnut preferences 


Cake doughnuts have a slight 
edge over yeast doughnuts in 
total national consumption: 
54.8% to 45.2%. In New Eng- 
land, however, ratio is 70.2% 
to 29.8% respectively. In the 
Old South, yeast type bounces 
back to a good lead, roughly 
60% to 40%. 


Can cows tell time? 


Daylight Saving is confusing 
Bossy and throwing a wet 
blanket on milking schedules. 
Cows are creatures of habit 
and can’t quite reconcile them- 
selves with man’s little trick 
with the clock. 


Wait till they’re well 


In San Salvador, guilty driv- 
ers in accident cases, where an 
injury results, are required to 
Stay in jail until the victim 
has recovered. 


Like a tempest 
ina tea pot 


Miniature hurricanes help 
lab weatherman at U of Chi- 
Cago to study storms. Models 
are small whirlpools — warm- 
ing at center, cooling at out- 
side, and rotating slowly. 
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Steam Boilers, Condensers, 
Heat Exchancers, Piping 


Air Conditioning Cooling Towers, 


Ice-Making Machines, Evaporating Condensers 


Food-Processing Vessels, 
Pipelines, Gelatin Evaporators 


Marine Salt-Water Evaporators 
and Heat Exchangers 


In dry easy-to-handle torm 


Cleaners based on Du Pont Sulfamic Acid are safer, more convenient, 
non-fuming . . . dissolve in water to form effective, low-corrosive solutions 


Now . .. acid cleaners you handle dry! 
No fumes or hazardous liquid spillage 
to worry about. When mixed with water, 
these cleaners have all the penetrating 
power of hydrochloric acid with far 
less corrosive effect. The key to these 
unusual properties is a remarkable new 


DU PONT 


SULFAMIC ACID 


ingredient — Du Pont Sulfamic Acid. 

Sulfamic acid-based cleaners remove 
scale and deposits from air condition- 
ing and ice-making equipment; food- 
processing vessels; steam boilers; milk 
evaporators and pasteurizers; marine 
evaporators and heat exchangers. Clean- 


sulfamic acid. 
Gl POND Name 
Company 
REG.U.s. PAT. OFF. Address 
BETTER THINGS FOR BETTER LIVING...THROUGH CHEMISTRY City 
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E. I. du Pont de Nemours & Co. (Inc.) 
Grasselli Chemicals Dept., Room N-2533 ; a 
Wilmington 98, Delaware nts eae 


Please send me [1 sulfamic acid general equipment cleaning 
bulletin; 1 names of formulators offering cleaners based on 


ing action is fast, thorough. Downtime 
is eliminated in many cases because 
cleaners are added while equipment is 
in operation. 

We'll gladly send you additional in- 
formation on sulfamic acid-based clean- 
ers and the names of formulators who 
offer these new compounds, 

Just mail the 
coupon below. 
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arpenter Stainless Tubing 


pays off 5 ways! 


How can you use the five advantages gained by a 
prominent distillery when it changed to Carpenter 
Stainless Tubing for a new stillage evaporator? 


Twice the service life... greater operating efficiency 
... lighter weight... greater carrying capacity... 
and a higher cost-life ratio are the proven results 
obtained with more than a mile of Carpenter Stain- 
less Tubing in this evaporator. 


Additional proof of how Carpenter quality pays 
off on job after job is available from your Carpenter 
Distributor. Discover the profitable difference 
Carpenter can make on your own processing and 
transfer lines, evaporators, heat exchangers and 
similar applications. 


Talk to your Carpenter Distributor now about cost- 
savings you may be able to obtain by switching to 


Carpenter Stainless Tubing or Pipe. Remember, 
you are sure of getting the highest possible degree 
of perfection in Carpenter tubing because it must 
pass the most exacting non-destructive test ever 
applied to stainless tubing. 


The Carpenter Steel Company, 


one Alloy Tube Division, Union, N.J. 





Export Dept.; The Carpenter Steel Co., Port Washington, N. Y.—‘‘CARSTEELCO" 
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arpenter 
Stainless Tubing & Pipe 
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(FOOD PROCESSING PREVIEW) 


Member National Business an 
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Over 35,000 Circulation in the 
Food Processing Industries 


Bakery Products 
Beverages, Alcoholic and 
Non-alcoholic 
Canned, Preserved and 
Dehydrated Foods 
Confectionery and Chocolate 
Products 
Dairy Products — 
Milk, Ice Cream, Butter 
Frozen Foods 
Grain Products — 
Flour, Cereals, Meals, Starches, etc. 
Meat and Meat Products 
Sugar and Syrups 
Allied Lines — 
Flavors, Pickles, Vinegar, 
Gelatin, Oils and Fats, etc. 
Consultants 
Food Equipment Manufacturers 


Subscriptions 


Qualified-Reader Subscriptions are 
accepted from selected management 
and technical Key-men in the food 
industries without charge. To apply 
for a qualified-reader subscription 
fill in and mail the request-qualift- 
cation form opposite last page. 


Other subscriptions — from “nom 
qualified” persons (those who afe 
not key processing men in the f 
industries) — are accepted at $1.00 
the copy, or $10.00 the year. Such 
subscriptions are not counted as “it 
dustry circulation” on BPA audit 
reports. Accepted as controlled at 
culation publication at Mendota, Ill. 
Publication office: 1501 W. Wash 
ington Rd., Mendota, IIl. Address 
all correspondence to Editorial and 
Executive offices, 111 E. Delawaft 
Pl., Chicago 11, Il. 


Copyright 1957 
by Putman Publishing Company 


Printed in the United States 
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For the Management Team 




















Published in Chicago 
Food Capital of the World 


There’s a long history 


yr usiness Publications Audi ‘ 
‘Lite of Seadaien, — = of quality control , 
4 
0000 back of the CANCO oval! 
vol. 18 NO. 9 


Every container that bears this famous trademark is 
manufactured under a comprehensive quality con- ‘ 
trol program. Many years ago, American Can 
Company established a policy of highest possible 
product standards. Today it is a Canco tradition. 


PUTMAN PUBLISHING COMPANY 
111 E. Delaware PI. 
Chicago 11, Ill. 


Quality control men in the many Canco plants 
throughout the nation assure Canco customers of 
highest quality containers, be their requirements 
large or small. Such outstanding day-in, day-out 
dependability plus the newest and best in packaging 
ideas keep Canco first. 


Creators of 
Putman-Style 
Magazines 


Foop PROCESSING 
Foop BUSINESS 
CHEMICAL PROCESSING e 
INDUSTRY POWER American Can Company 


NEW YORK + CHICAGO - SAN FRANCISCO 


.. . featuring all these 
essential elements: 


terse vital editorial 
hand-picked circulation 
high visibility format 

quality readership 

more reader action 


Administrative 


Russet L. PUTMAN 
President and Publisher 


Ewinc W. GRAHAM 
Vice President and Treasurer 


CHarRLEs H. OESTMANN 
Vice President 


GrorcE W. N. Rippie 
Director of Research & Development 


DANIEL J. HANSEN 
Manufacturing Manager 


Roy G. HELSING 
Advertising Production Manager 
THoMas J. SCANLON, Jr. 


Director of Circulation 


Ropert C. McKay 
Circulation Manager 


Advertising Representatives and 
offices on page 128 


Editorial st 7 - 
ial staff on page 5154 on Reader Service Slip 
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over the editor's 
shoulder 


WALWORTH 


iron body gate valves 


with screwed or flanged ends 











Straight-Flow Port Design re- 
duces fluid turbulence to a 
practical minimum. 





New Broom at 
Safeway 











Seat Rings of end-seated type 


are screwed into the body. Safeway has had a colorful, 


doggedly individualistic past. 
Management has been tight-lipped 
about their own operations, out- 
spoken on industry problems, and 
unbending to outsiders. They 
had more processing companies, 
going under more different names, 
than any company I ever heard of. 

They received “bad press” fre- 
quently—yet customers poured into 
their stores, to make them solid- 
ly the No. 2 US food chain. 

Controversies swarmed around 
Safeway. They had a crusader's 
zeal to correct the faults of the 
food industries—and they found 
much fault. 

As a result of this slambang 


























Sure-Grip Malleable Handwheel 
for non-skid gripping even with 
heavy gloves. 






For complete information on these 

new Walworth Iron Body Valves, see 

your local Walworth distributor, or past, many eyes were turned 

write for bulletin 106 on the man, Robert A. Magowan, 
: who came in October, 1955, 


to fill the spot vacated 
by fire-eating President 


Lingan A. Warren. Food people 
wondered if the old vendettas 
would be resumed. Wall Streeters 


wondered what former Wall Streeter 


valves and fittings Magowan would do about 


the Safeway profit. margin— 























60 EAST 42nd STREET, NEW YORK 17, N. ¥.. mrndbewypiis Ayres ter: 
Brass Liner on Glands assures Management experts watched for 
greater resistance to corrosion DISTRIBUTORS IN PRINCIPAL CENTERS THROUGHOUT THE WORLD signs of a change in the severely 







centralized “Oakland is Law” 
method of managing. 

The changes have been consider: 
able. And the man who has made 
these changes—Robert Magowan— 
was frank, direct, and non-evasive 
as he told us about them, during 
a 50-minute interview recently. 
Results, as they affect the 
processing side of the food field, 
will be found on page 27 of this 
issue, 


Hinged Gland Eye-Bolts on Aae Ore 


and scoring. 





















Solid Web Type Dise in OS&Y 





T-head Disc-to-Stem connection Bronze Back-Seat Bushings in ; 
on OS&Y types provides bonnets of OS&Y valves. valves for greater strength and OS&Y valves permit faster, ASSOCIATE EDITOR 
stronger connection, prevents ~ longer service. easier repacking under full 

pressure. 


loosening of disc by corrosion. 
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occasing highlights 


PROGRESS AND TRENDS 


Safeway Story .. . Reshaping of Processing and Supply Operations 
An Exclusive Interview with President Robert A. Magowan 


"Recipe Writing" Necessary for Food Standards 


George P. Larrick, Commissioner of Food and Druas 


Are You Paying for Your Union's Public Relations Program? 
William H. Smith Jr., Director, Federated Employers of San Francisco 


Small Lot Inqredient Buying is Business Suicide 
Abraham Lustig, President, Nifty Foods Corp. 


The Successful Bakery of Tomorrow 
Staff Report on non-baker Lustig—see preceding article 


Plant Relocation . . . How Diamond Walnut Solved Major Problem 
Karl Robe, Associate Editor 


Soybean Production and Caraill's New Memphis Plant 
Fred M. Seed, Vice President, Cargill, Inc. 


Suez Blockade Fails to Stop Spice Shipments 
S. P. Wands, Executive Vice President, American Spice Trade Assn. 


Low-Cost System Neutralizes Undesirable Odors 
Salvator and Millie di Mauro, Owners, Aunt Millie's Sauces 


QUALITY CONTROL AND THE LABORATORY 


Indicates quality of frozen foods - esate 
Speed shelf-life determinations of fat-containing foods 


FOOD INGREDIENTS 


Antioxidant in tablet-form dissolves with effervescence 
Public opinion demands "functional value" of food additives 


IDEAS 


Burns sewage containing 94 to 98°/, water 
Practical to greatly increase light level of working area 


PACKAGING 


Packaging Viewpoint-photos and comments on new products, pack- 
ages 

Heat-seal coated Mylar solves cold weather problem 

Inserts coupons automatically in cans 


MATERIAL HANDLING 


Automatic pick-up speeds handling of waste containers 
Built in 5 weeks for $2 sq ft—warehouses !,200,000 cases ___ 


TRANSPORTATION 
Ship cherries in stainless vats that nest for return trip 


INSTRUMENTATION 
Provides steady feed of sticky filter cake at American Maize 


PROCESSING EQUIPMENT 


Four-way mixing action assures uniform blending 
High-viscosity slurries and pump selection 


CROP PRODUCTION AND HANDLING 
New device an aid to scheduling crop spraying 


SANITATION AND MAINTENANCE 
How Citrus Inc. licked the wet motor problem ........... serntnensssateenenseeees 
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THIS MONTH'S COVER 


shows Robert A. Magowan, Board 
Chairman and President of Safeway su- 
perimposed on a photo taken inside one 
of the modern Safeway supermarkets. 
Across the lower part of the cover are 
symbolic representations of some of 
Safeway’s food processing operations. 
For story see page 27. 


Editor 


Assistant Managing Editor 


Norbert J. Leinen 
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Joseph J. Voorhees 


Product Editor 
Joseph L. White 


Washington Editor 
Jay Richter 
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Food Regulations ........ 8 
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Plants, Companies, 
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Ernest W. Nordlinger 
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to this magazine, see reader- 
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The Cambridge Wire Cloth Co. 





tt FABRICATIONS 





INDUSTRIAL CITIES 


IN PRINCIPAL 


CLITA Wire Mesh Belts 


give you 
fast, uniform, 
continuous processing 


Steady, continuous movement of 
meats, vegetables, candy, fruits or 
breads on wire mesh conveyor belts 
eliminates slow batch processing, 
costly manual handling. Using sani- 
tary, open mesh belts to quickly 
move foods through washing, cook- 
ing, baking, cooling, packaging or 
freezing operations also helps in- 
crease production, maintain quality, 
reduce damage or waste. 
EXAMPLE: 


MOVING BELT carries hot candy through 
cooling tunnel in a steady stream. Free 
circulation of air through open mesh speeds 
cooling process. 


OPEN MESH also provides free circula- 
tion of heat or cold, free drainage of wash- 
ing or cooking solutions. Chips or bits of the 
product drop through the open mesh to 
maintain product uniformity. 


ALL METAL BELT cannot absorb odors... 
remains unaffected by processing solutions, 
high or sub-zero temperatures . . . gives 
longer life because there are no seams, 
lacers or fasteners to weaken or break. 
Rust-proof alloys maintain sanitary re- 
quirements. 


SPECIAL RAISED EDGES or surface at- 
tachments are available to hold products 
on belt during inclined travel. 


Cambridge Wire Mesh Conveyor Belts are 
made in any size, mesh or weave, from any 
metal or alloy, and can be used under a 
wide range of conditions . . . hot or cold, 
wet or dry. Call your Cambridge Field 
Engineer to discuss how you can get faster, 
more economical processing by using 
woven wire conveyor belts. Look for his 
telephone number under "Belting, Mechan- 
ical” in the Yellow Pages. Or, write for 
FREE 130-PAGE REFERENCE MANUAL. 










Department H, 
Cambridge 9, 
Maryland 


REA? cy 
Convevee | 


BELTs | 


Z 


5156 on Reader Service Slip 





food regulations 








































ing 
trod 
0’H 

°,°e * ' 
Food Additive Law in '58? ah 
half 
House hearings show government and industry leaders ¢ 
nearer agreement . . . Bills introduced this year will not Fon 
die, can be taken up when Congress reconvenes in January tee; 
Food additive legislation will be taken up promptly again a 
when the present Congress reconvenes next year. That is the con- lane 
sensus of interested lawmakers and food leaders in Washington. ve: 
There is “better than a 50-50 chance” for a law in 1958, Foop 8629 
PROCESSING was told by an official of the Manufacturing Chemists’ the 
Association. atior 

Considerable progress in re- flexible, so that certain sub- and 
ducing areas of disagreement stances are not pegged in- sey; 
was achieved in the hearings definitely as either dangerous Mille 
recently held before the House or safe, and the question never of p 
Health & Science subcommit- brought up again. Scientific was 
tee, food. industry representa- studies and methods are ever- 
tives point out. An example changing. 
was the testimony of Charles The scientist gave it as his 
Wesley Dunn for the Grocery opinion that coloring of foods eos 
Manufacturers Association. In is not deceptive, nor is adding 
commenting on the bill (HR aroma and flavor, depending 2nd 
6747) written by the FDA, Mr. on the case and the care ex- grot 
Dunn said: ercised. 

“, . the legislative policy Mo 
expressed by this bill is an Food needs more than legis] 
administrative procedure .. . just nutrition tion 
which places defined food ad- = 2 tions 
dion” under a_ permissive There is much more to the least 
regulation control by the FDA Whole __ subject J of nutrition Thirt 
(in effect) subject to than just food, testified Dr. repre 
optional review . . . My Asso- John H. Foulger, director of prod 
ciation previously opposed the medical research for duPont. tap a 
policy of this control . . . But Texture, odor » and color must Wash 
we are now disposed to ap- be appealing, ad physiological Jus 
prove the policy of this con- and psychological controls an in 
a. # take over, he said, causing a sumrr 

person to vomit, for example. Cor 

Scientists’ testimony affects In wartime, he added, nutti- leade: 

previous disagreements tious food was sometimes 
passed up by service men sim- 

Testimony of a panel of ply because it was unappeal- 
scientists, taken late in the ing in appearance, taste, oF 





hearings, has been widely smell. 





approved as helping to clear 
the air of some technical mis- 
understandings. Chairman of 
the panel was Dr. William J. 
Darby, head of biochemistry 
and nutrition, Vanderbilt Uni- 
versity. 

Use of additives is not new, 
Dr. Darby testified, and there 
is technological justification 
for their use to maintain food 
stability, and nutrition. Addi- 
tives are useful in making 
foods more attractive and as 
aids to processing. 

Additives, he told the Con- 
gressmen, should not be used 
to disguise faulty processing. 

Any legislation on additives, 
said Dr. Darby, should be 





Every additive is a different 
chemical or combination of 
chemicals and presents prob- 
lems peculiar to it, the com- 
mittee was told by Dr. RB 
Blackwell Smith, president of 
the Medical College of Vir- 
ginia. The scientist, Dr. Smith 
said, must determine the ca- 
pacity, if any, of an additive to 
produce injury. Toxicity is 8 
relative matter, he added, and 
significant only in relation t 
the specified proposed use o 
the additive. 

Additive bills introduced 4 
this session will not die. They 
may be taken up again next 
year at the point where 
cussion of them stopped dur 
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ing the first session. Bills in- 
troduced include HR 366 by 
O’Hara of Minnesota, backed 
by several industry groups; 
HR 6747, introduced in be- 
half of the government by 
Harris of Arkansas, chairman 
of the House Interstate & 
Foreign Commerce commit- 
tee; HR 7798 and HR 7938, 
virtually identical and intro- 
duced, respectively, by De- 
laney of New York and Sulli- 
van of Missouri; HR 8390 and 
8629 introduced in behalf of 
the National Canners Associ- 
ation by Harris of Arkansas 
and Wolverton of New Jer- 
sey; HR 8112 introduced by 
Miller of Nebraska, sponsor 
of pesticide legislation which 
was enacted into law in 1954. 


Food ‘federation’ holds 
2nd meet, 36 commodity 
groups represented 


Movement to develop new 
legislation through a federa- 
tion of commodity organiza- 
tions is gaining strength, at 
least in terms of numbers. 
Thirty-six commodity groups, 
representing all major food 
products, had their leaders on 
tap at an Aug. 6-7 session in 
Washington. 

Just 11 groups had met at 
an initial meeting early in the 
summer, 

Consensus of the commodity 
leaders is about this: That 


et eee ee 
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"A little rancidification here, 
mind if | report it as just sour?" 


Prroeo~woees — 
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if your 


industry 
is 


represented 


... then you will want to know what salt wil 


: No matter what the application, the problem of using salt in ind vas 
: specialized. Just a few typical applications are described here. highly 


§ Food Processing and Handling 


Butter makers demand quick solubility, and freedom from extraneous 
They must have the right kind of salt aaeer 


wot Food canners require extreme purity of salt in order to produce maximum flavor, 


. h as peas and beans. 
rect the tenderness of products suc’ pe 
oe os pickle packing, a pure salt minimizes cloudiness or suspended solids 
: val 
in the brine which detract from eye appeal 
. aie meat packing industry high purity sale assures mild, uniform flavor, 
Freedom from impurities reduces precipitation reaction between salt and other 


pickle cure ingredients 








1 do for you 


high purity and wae salt flavor so they can carry maximum sale 
Bakers want pu 

for meximnom — potato chip manufacturers all need uniform bulkiness 
Feedmixers, nutsalrers, 

and mechanical feeding propertics 
tile od to replace Glauber's salt (anhydrous 
In the verti near OO aud 16 a common salt where calcium- 


sodium i I dye baths and ro replh 
Sleireble. ‘The cole is a consistently berter yield, with less dyestuff 
brines are . 
nade in the dyeing 


chemical induse i chemic i in 
i i rity salt means pure chemical reactions i 
> a ras reactions due to the impurities found in 


processing. There are 00 complex 
common salt. 


FREE! New 16-page guidebook 


“Salt in Industry” 


HIs informative new booklet is not a sales 
brochure. It is your basic guide to salt 


and its many uses in manufacturing. “Salt in 
Industry” tells you: 


e Why and where salt is vital to different 
manufacturing processes. 

e What specific qualities and characteristics 
to look for when purchasing salt, 


e How different types of salt are produced 
and refined. 


The supply of this interesting new booklet is 
limited. To be sure of getting your free copy, 
mail the coupon at right today. 


Diamond Crystal Salt Co. 

Technical Service Division, Dept. FR 

St. Clair, Michigan 

Sirs: Please send me by return mail a free copy of 
your new booklet, “Salt in Industry.” 


(ee 
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food regulations 


they have nothing to lose and 
stand to gain through efforts 
to understand each other's 
problems and programs; that 
some unity, if not unanimoys 
agreement, can be reached on 


new pee Me oe —. legislation. - 
Oe eee Soe “= . . Aim of the group is to 
ad aE , F ed shape up an omnibus bill for 
gs ee as introduction on Capitol Hill 
wa s to ee: oe % Na * early next year. Another 
wv 4 a” = = : Pe meeting will be held on Sept 
k ie ae ; 25-26 to go to work on the 
ey legislation and a second ses. 
sion is set for sometime in 


improve & fie ~~ ct eee 


Propose grain floor 
at 60% parity 


y our + i Recent session was devoted 
Ao. a oY . primarily to reports on pres- 

Jo Samson ‘ ent commodity problems 

Among proposals made at the 


product — = nh j | : ie meeting were these: 
' | , 4 wa 3 (1) That government pro- 


grams similar to that now in 
effect for sugar might be 


and : ey F worked out for other com- 
oT modities, notably for dairy 

ae ' products, wheat, and rice. 
e . | ? See | (2) Mid-west 
f t “5 oo ern corn and 
pro 1 S . ae " other feed-grain 
< e we | r representatives 
ol * put forward a 
plan to include 
corn and all 
feed grains “in 
E. M. Norton the same cate- 
gory”, and give 
producers a chance to vote on 
whether (a) to place all corn 
and feed-grain acres under 
control with producer price 
supports at 70% to 90% of 
parity, or (b) to remove all 
production controls and allow 
Animal, vegetable, fish or fowl—if your forte is food, Huron HVP the agriculture secretary to 
(Hydrolyzed Vegetable Proteins) can help you enhance the quality and | set price floors at not less than 


broaden the market for your products. This, of course, means extra a eee. ence 
sales and profits for you. In our modern, well-equipped Technical the un bee dairy, 
Service Laboratory, we will be happy to work with you to determine soybeind. _livesteal: ee 


the proper use levels for your individual products. and eggs, corn and other ee 
° . . ‘ rai ts, an 
The new booklet, ‘Huron HVP,” will give you a wealth of information alg ee se ou 


on specific applications of HVP in all phases of food processing. For | mittee of six to establish 
your free copy, write, wire or phone Huron Milling Division, Hercules | ground rules and credentials 


Powder Company, Wilmington 99, Delaware. for the new organization & 
E. M. (Mike) Norton, Secre- 


tary, National Milk Producers 


Federation. 
VHP57-1 (Continued on page 12) 
HURON MILLING DIVISION 


Virginia Cellulose Department HERCULES POWDER COMPANY Wilmington 99, Delaware sis 
For more information » t) 





SALES OFFICES: 380 MADISON AVENUE, NEW YORK 17, N.Y. © 332 SOUTH MICHIGAN AVENUE, CHICAGO 4, ILL. © 120 MONTGOMERY STREET, SAN FRANCISCO 4, CALIF. product at right, circle 5159 
. see information request 


blank opposite last page. 
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> How Large Plants Reduce Costs 
of Salt Handling and Brine Making 


Many of today’s large users of brine 
are saving money on salt deliveries, on 
handling salt in the plant, and on the pro- 
duction of saturated brine . . . by installing 
one rugged, permanent piece of equipment, 
a Storage Lixator. This unit (the exclusive 
development of International Salt Com- 
pany) is a large combination salt-storage 
and salt-dissolving tank. 


The Storage Lixator is strong—can eas- 
ily hold the weight of heavy trucks or 
railroad cars. It’s adaptable—can be lo- 
cated almost anywhere, either below or 
above ground, either inside the plant or 
outside. It’s fully automatic—continuously 
replenishes whatever amounts of brine are 
drawn off through the piping system to 
points of use. And it needs no maintenance. 


Another money-saving feature: with 
the Storage Lixator, brine-storage tanks 
are rarely necessary. This is because Inter- 
national’s Lixate principle, on which every 
Storage Lixator is based, makes use of 
“Wet Storage”’— meaning that undissolved 
salt is stored in the same tank with sat- 
urated brine. Even when the Lixator is 
completely filled with salt, there is ample 
room between the salt crystals for storing 
fully saturated brine. 

The operation of every Storage Lixator 
is basically the same, but there are many 
design possibilities, by which Internation- 
al’s Lixate principle can be adapted to any 
plant requirements. Here are some typical 
Storage Lixators, showing how they are 
engineered to meet specific needs. 


1. The Inside Single-Compartment Stor- 
age Lixator. . . ideal for congested areas 
where outside property is not available. 


O4 

, Truck 
4 Salt dumped directly 
» into dissolution 


chamber Cost of 
handling is saved 


° E Neg x 
Sterling 
Rock Sat. 


SIDE ELEVATION & 
Salt is dumped from a truck directly into 
the dissolving chamber (the Lixator is just 
inside the plant wall), and salt-handling 
costs are reduced. The Lixator controls 


are easily accessible from inside the plant. 


2. The Shed-Type Storage Lixator is 
very practical for small-scale storage and 
dissolving operations when space is avail- 
able adjoining the plant building. Large 
doors permit easy salt entry by portable 
conveyor belt fed directly from a dump 
truck or railroad car. With this setup, any 
available space can be used for an inex- 
pensive brine-making unit inside the shed. 


3. The Integral Brine Tank Storage 
Lixator.. . one of the best for manufactur- 


Top at grade level 
Traffic passes over 


Sterling Rock Salt 
All controls 


are located 
. | at ead of 
n| tank 


- — e es - — — — 


FRONT ELEVATION 
ing operations which require large amounts 
of fully saturated brine only at certain 
times. (The brine-storage tank included in 
the Lixator can be made as large as neces- 
sary.) Because the top of this Lixator is at 
ground level, traffic can pass over it—and 
delivery trucks can pour salt directly into 
the loading manholes. 


4. The Underground-Tank Storage 
Lixator is a single-compartment rock-salt 
storage and dissolving unit which adjoins 
a railroad siding. With the top of the 
Lixator on the same level as the floor of 
the railroad car, salt delivery by power 
scoop, or portable conveyor belt is an easy 
operation. Fully saturated brine, made 
automatically in this Lixator, can be 
pumped any distance to the points of use. 


5. The Undertrack Dual-Unit Storage 
Lixator . . . popular with large salt users. 


or 
_ Hopper Car 


Removable covers 


’ ‘Sterling 
> Rock Salt 


It has been found that its relatively high 
installed cost is more than offset by the 


most inexpensive salt delivery method 
known today (and possible only with this 
undertrack design). A railroad hopper car 
passes over the Lixator, and salt drops 
directly into storage. No conveyor belt 
is needed, and salt delivery is entirely 
automatic. 


6. The Dual-Compartment Storage 
Lixator is designed for plants which use 
exceptionally large amounts of saturated 
brine. There are two separate dissolving 
compartments, storing an ample supply of 
brine for every need. The control room is 
located between the two storage and dis- 
solving chambers. This unit, with its extra- 
large storage capacity, permits very eco- 
nomical purchasing and handling of salt. 


There are many other types and designs 
of Storage Lixators—along with numerous 
refinements to suit your particular needs. 


TECHNICAL SERVICE 
WITH YOUR SALT 


Through skilled and experienced ‘Salt 
Specialists,” International can help you 
get greater efficiency and economy from 
the salt you use. International produces 
both Sterling Evaporated and Sterling 
Rock Salt in all types and sizes. And we 
also make automatic dissolvers in metal or 
plastic for both kinds of salt. So we can 
recommend the type and size of salt most 
perfectly suited to your needs. 

If you'd like the assistance of an Inter- 
national ‘Salt Specialist” on any problem 
concerning salt or brine—or further in- 
formation on Storage Lixators—just con- 
tact your nearest International sales office. 


International Salt Co., Scranton, Pa. 
Sales Offices; Atlanta, Ga.; Chicago, Ill; New 
Orleans, La.; Baltimore, Md.; Boston, Mass, ; 
Detroit, Mich.; St. Louis, Mo.; Newark, N. J.; 
Buffalo, N. Y.; New York, N. Y.; Cincinnati, O,; 
Cleveland, O.; Philadelphia, Pa.; Pittsburgh, Pa.; 
and Richmond, Va, 
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(Continued from page 10) 


Poultry inspection 
expected by '59 


Bill to require federal in- 
spection of poultry was ex- 
pected to be law by now, as 
practically all hands in Wash- 
ington saw it at press time. 
Both House and Senate had 
passed inspection legislation, 
and only minor differences in 
the two bills needed to be 
ironed out. 

You can count upon the fi- 
nal law to include these fea- 
tures: (1) Provision for man- 
datory inspection of all proc- 
essing plants and birds sold 
across state lines by those 
plants, starting no later than 
Jan. 1, 1959. (2) The inspec- 
tion job to be done by USDA’s 
Poultry Division which now 
carries on the voluntary pro- 
gram. (3) Payment of inspec- 
tion costs to be borne by the 
government. (4) The law will 
not apply to game birds, eggs 
or egg products, nor to pro- 
ducers who process poultry 
for direct sales to household 
consumers. 


Brief but Important 


FDA has announced an 
over-all increase of about 
40% in fees charged for cer- 
tification of coal-tar colors 
used in foods, drugs, and 
cosmetics. The increase is nec- 
essary, Officials say, because of 
higher costs of labor, equip- 
ment, and administration. 
Agency planners report they 
are now tooling up to put into 
effect an expanded certifica- 
tion program as recommended 
by a scientific advisory com- 
mittee of the National Re- 
search Council. The Council 
recommended speedier han- 
dling of certifications and im- 
provement in analytical meth- 
ods. 


++ + 


Canned foods are safe for 
the public in the event of 
atomic attack, says an official 
report recently released by 
the Office of Technical Serv- 
ices, Department of Com- 
merce. The report discloses 
that canned foods in unbro- 
ken tin or glass containers 
would be suitable for imme- 
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ENRICHED 


malted milk 


A HEALTH (ld ON YOUR LABEL 


@ Every meal she sets on her table must meet two basic 
requirements... it’s like second nature to her: a meal 
must be appetizing and health-providing. With these 
goals in her subconscious, what happens in the store? 


The grocery store is the proving ground of competi- 
tion. Hundreds of powerfully advertised brand names 
compete for her favor, for her judgment of what will 
provide appetizing, health-providing meals. That's 
when your food product needs a plus on the label, a 
signal to her health-consciousness! 


“Vitamin Enriched,”’ ‘‘Vitamin Fortified.’’ Those 
signals, those words can make a big difference today in 


moving your product to her table. Why not let a Pfizer 
representative tell you in his words the full details on 
how Pfizer vitamins can significantly increase your 
product's sales potential. Pfizer has been a major vita 
min research and production center since the first vita- 
min was commercially produced, 


Here are just 3 examples of food products that 
are increasing sales with Pfizer vitamins: 


A health plus on the label of carbonated beverages 
says “Vitamin Fortified” (and means sales). With Pfizer 
Vitamin C and Vitamins of the B Complex fortification 
costs just a fraction of a cent per bottle. 


Pfizer experience can help you put the health 
pha 
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food regulations 


diate use after an attack when 
located in shelters that pro- 
tect people against radiation 
or blast. 


++ + 


Fees have been increased 
8° by the USDA for resident 
inspection of dressed poultry 
at the time of evisceration 
and for inspection of canning 
and processing. The boost was 
put into effect, officials say, to 
cover increased costs. 


++ + 


FDA STANDARDS 


List of foods for which 
standards have been estab- 
lished is available from Food 
and Drug _ Administration, 
Washington 25, D. C. 

Lemonade: Final date for 
comment was Aug. 28 on 
standards proposed by both 
the government and National 
Association of Frozen Food 
Packers for frozen concen- 
trate and the industrial frozen 
concentrate product. The in- 
dustry would include provision 
for a chemical preservative 
under certain circumstances, 
but the government has dis- 
agreed. The government also 
would require “more lemon 
juice and less water”. 

Bread: The government has 
approved this proposed state- 
ment as proper labeling for 
: enriched bread, in line with 
“ MOVES PRODUCTS TO HER TABLE recent changes in minimum 
daily requirements of ribofla- 
vin and niacin: “One-half 





T A health plus on the label of flour, macaroni and simi- pound (about 8 slices) of this 
n lar products says “ENRICHED” (and means sales). New Quality Ingredients for the bread supplies you with at 
r light-color Pfizer BI-CAP is now simplifying the prob- food industry for over a century least the following percent- 
- lem of enriching white flour for many millers. ages of your minimum daily 


requirements for these essen- 
tial food substances: thiamin 
(Vitamin B,) 55%; riboflavin 


A health plus on the label of canned juices and con- 
centrates says “Vitamin Fortified” (and means sales). 


' Fortification here will offset processing losses and sea- (Vitamin B,) 30%; niacin 
sonal variations in natural vitamins. CHAS. PFIZER & CO., INC. (another ‘B’ vitamin) 50%; 

m Bi a Chemical Sales Division iron 40%.” The new statement, 
si 630 Flushing Ave., Brooklyn 6, N. Y. or one substantially the same 
r What's the most powerful plus y “4 , Beane Seiten: Gleaeany OF) i i 
rnhailagg I 1 plus you can offer the food San Beanaians, Gall; Camden, Goll. may be used immediately. It 
ppere It's those extra health words on your label. Atlanta, Ga.; Dallas, Texas must appear on wrappers by 


July 1, 1958. 

Cheese: An order has been 
issued approving the petition 
of Borden’s for a definition 
and standard of identity for 
Grated American Cheese 
Food. The product is described 
as a food prepared for mixing, 





Let Pfizer help you put them there. 


) plus on your label sumply and economically 
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How Liquid Carbonic stopped pot 


rs 


assium permanganate leakage 


700% longer service with these Crane valves... still going 


This case history could save money in your 
own operation. 

Liquid Carbonic Corporation, Seattle, 
Wash., is using these Crane packless dia- 
phragm valves to handle potassium perman- 
ganate in lines to scrubbers. Before installing 
Crane No. 1610 }4” and 1” valves, this dry 
ice plant had to replace valves of another 
make at least every 6 months. Constantly 
recurring leakage around stems called for 
frequent stuffing box maintenance and hin- 
dered operations. 

Since changing to Crane packless dia- 


phragm valves, there has been no leakage, 
no trouble of any kind in 3% years. Valve 
service is already 700% better. Here’s why: 
Crane packless diaphragm valves completely 
eliminate the need for stem packing and the 
problems of stuffing box leakage and main- 
tenance. The diaphragm seals the bonnet 
from line fluids. 

Make sure your valves have correct de- 
sign, better materials, precision assembly, 
thorough testing... insist on Crane, from 
the world’s largest, most complete line of 
valves and fittings for industry. 


ASK your. Crane Repre- 
sentative for Crane Folder 
AD-1942 on packless dia- 
phragm valves, or write 
Crane Co., address below. 


CRAN E VALVES & FITTINGS 


PIPE «© PLUMBING e 


KITCHENS e HEATING 


e AIR CONDITIONING 


Since 1855 — Crane Co., General Offices: Chicago 5, Ill. Branches and Wholesalers Serving All Areas 
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with or without the aid” 
heat, one or more option 
cheese ingredients with oth 
optional ingredients includ 
nonfat dry milk, an em 
ing agent, salt, and harmh 
artificial coloring. The opti¢ 
cheese ingredients are chi 
dar, washed curd, colby, § 
granular cheese. The ord 
requiring’ new labeling, } 
take effect six months 
its publication in the Fed 
Register on June 19, 1957, @ 
cept as any provisions 
be stayed due to object 


USDA STANDARDS 


Checklist of new or 
posed grade standards i 
by USDA follows. Ce 
where noted, complete 
can be secured from USD 
Fruit and Vegetable B 
Processed Division, Wash 
ton 25, D.C. ‘ 

Tomatoes and okra: Pi 
posed standards cover the 
items, and either can app 
first, depending on its prope 
tion in the product. Provig 
is made for use of either gr 
or white varieties of ok 
Whole pods or cut pods fi 
be used with varying amou 
of the tomato ingredient) 
provided for a designed pra 
uct. Grade would be det 
mined by color, flavor, def 
and character, including Gr 
A or Fancy; Grade C % 
Standard; and Substand 
Comments on the propo 
are due 90 days followl 
publication in the Feder 
Register on last July 13. | 

Canned Raspberries: 
posed revisions in standa 
would provide for reddis 
purple and black raspberri 
as well as red. Draim 
weights, under the propos 
would be slightly lower t 
in the current stand 
red raspberries. Grades wou 
remain the same as in pres@ 
standards. Comment was ¢ 
within 90 days of the pub 
tion of the proposed revisidl 
in the Federal Register 
June 28, 1957. 


a 


For more information aa > 
product at right, circle 5162 F 
. . . see information request 
blank opposite last page. 
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USA AND THROUGHOUT THE WORLD 


General Foods Corp. has 
the move to its new 
multimillion-dollar research 
center in Tarrytown, N.Y. 
When move is_ completed, 
teams of nearly 500 scientists, 
engineers, and other technical 
personnel will carry forward 


Newly elected officers of 
The Atlantic Coast Fisheries 
Co. are Austin L. Adams, 
chairman of the board; Rus- 
sell J. Fogelin, president and 
treasurer; William A. Forbes, 
secretary; Doris C. Ross, 
assistant treasurer; and Ruth 
L. Johnson, assistant secre- 
tary. 


H. J. Heinz Co. announces 
election of Lewis A. Lapham 
to the company’s board of di- 
rectors. 


A. Z. Kouri, 
vice president 
and general 
manager of 
General Mills’ 
Grocery Prod- 
ucts Division, 
Minneapolis, 
A. Z. Kouri since 1955, has 

; been named 
co-administrator of consumer 
food activities. James P. Mc- 
Farland, formerly director of 
merchandising and planning, 
succeeds him as general man- 
ager of Grocery Products Di- 
vision and has been elected a 
vice president. 


Albert G. Egermayer, vice 
president and secretary of 
Cargill, Inc., has been elected 
to the board of directors of 
the frm. He succeeds Austen 
S. Cargill, son of the founder, 
who died May 24. 


plants companies 
personalities 


a program of research for de- 
velopment of new products, 
determination of basic food 
composition, the science of 
nutrition, studies on food fla- 
vors, continuous improvement 
of existing packaged food 
products, better packaging. 


Appointment of Warren L. 
Overlid as assistant manager 
of Ken-L-Products division is 
— by Quaker Oats 


Carl J. Klep- 
per has_ been 
sppeintee pres- 
ident of Robert 
A. Johnston 
Co., Milwau- 
kee. Long as- 
sociated with 


Carl J. Klepper ” 


the 

dustry, he re- 
signed as president of Hydrox 
Corp., Chicago, to take his 
new post. 


National Starch Products, 
Inc. announces appointment of 
William Herbst as supervisor 
of starch application research 
and Irving in as senior 
chemist. Both men are located 
at National’s Alexander Re- 
search Laboratories, Plain- 
field, N.J. 


Dr. Kenneth W. Brighton, 
general manager of the Amer- 
ican Can Company’s new 
products department, has been 
appointed director of research. 
He will continue to supervise 
the new products department. 
He succeeds Dr. Robert W. 
Pilcher, named scientific coor- 
dinator; both will headquarter 
at Research and Development 
Center, Barrington, II. 


In recent changes at Old 
Judge Foods Corp., John W. 
Bush was elected board chair- 
man; Michael J. Curley, pres- 
ident; and Carl F. Hull, ex- 
ecutive vice president. Edward 
R. Harvey has been promoted 
to general manager of the 
Goodwin Jelly and Preserves 
— of the firm in Louis- 
ville. 


Quaker Oats 
Co. announces 
the appoint- 
ment of James 
L. Spangenberg 
as director of 
commercial re- 
search. Man- 
ager of com- 
mercial re- 
search since joining the com- 
pany in 1944, he succeeds 
Hugh A. Doney who has 
retired after heading the de- 
partment for the past 12 years. 


J.Spangenberg 


Park C. Lockwood, sales 
manager, Banquet 
Co., subsidiary of F. M. 
Stamper Co., St. Louis, has 
been elected vice president 
and appointed to the board of 
directors of the Stamper firm. 


A week long open house 
marked the opening of the 
new Carnation Co. dairy plant 
in Seattle late in July. Serving 
Western Washington, the new 
plant has tripled production 
capacity of the former facility 
in Seattle. 


At opening ceremonies, Al- 
fred M. Ghormley, president, 
(right) greeted George Shipps 
(left) who has delivered milk 
to Seattle residents for 50 
years, and Arthur Gallecher, 
a dairy farmer supplying milk 
to Carnation since its found- 
ing date. 
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A. Schwarz, senior director of 
Polak & Schwarz, welcomed 
Her Majesty, Queen Juliana 
of the Netherlands, on the 
Queen’s visit to the firm’s 
Zandam, Holland, flavor labo- 
ratory and factory in April. 


William F. Laporte, vice 
president of American Home 
Products Corp., New York 
City, has been elected a di- 
rector. John A. Cawley, for- 
merly president of George W. 
Luft Co. in New York, has 
joined the corporation as 
assistant to the president. 


Anthony 
Francis, pur- 
chasing agent 
of Gorton’s of 

~ Gloucester, 
Inc., Glouces- 

rr ter, Mass., since 

a 1951, has been 
A.Frencis  “amed produc- 
: tion manager 
of the firm. He will be in 
charge of Gorton’s Seafood 
Center and of Gorton’s salt 
fish and fillet cannery plants. 
Hugh Parkhurst will replace 
him as purchasing agent. 


= hi 


Six new appointments to the 
research division of A. E. 
Staley Manufacturing Co., De- 
catur, Ill, have been an- 
nounced. Included are Dr. 
William R. Armstrong, direc- 
tor of applications and leader 
of a grocery product develop- 
ment research group; Dr. 
Harold W. Allen, head of a 
process research group; Dr. 
Leonard F. Barrington, leader 
of an industrial products de- 
velopment group; and three 
senior research chemists, Dr. 
Ogden C. Johnson, Dr. Harold 
R. Ready, and Dr. David 
Richard Smith. 


_ Nutrena Mills, Inc., subsid- 
lary of Cargill, Inc., plans 
stepped-up testing of new ra- 
tions for poultry, swine, and 
dairy, range, and “fattening” 
cattle on new 840-acre farm 
near Elk River, Minn. 
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There is no substitute for QUALITY 


Ice Cream producers 
protect product quality with 
TRI-CLOVER Pumps and: Fittings 


ee The constant high quality of ice 
cream products results in continued 
customer satisfaction and repeat order 
business. Arden Farms Co. of San Le- 
andro, California, is one of many 
modern ice cream plants employing 
Tri-Clover Division’s sanitary stain- 
less steel pumps, fittings and valves to 
protect this vital quality. 

Continual research at Tri-Clover has 
developed exclusive design features 
that combine a high degree of corrosion- 
resistance and sanitation with ease of 
cleaning. At Arden Farms 300 feet of 
process piping is ‘“‘cleaned-in-place’’. 
This time and labor-saving operation 
utilizes Tri-Clover pumps and Tri- 
Clamp® fittings and valves, designed 
specifically for CIP installations. 

Putting quality—real quality—into 
our product is of prime importance at 
Tri-Clover. Can you afford to give 
your product less consideration? 

Let us help you with your piping and 
pumping problems. Write for descrip- 
tive literature. 


& 
See your nearest TRI-CLOVER Distributor 


Export Dept. 
8 So. Michigan Ave., Chicago 3, U.S.A. 


LADISH CO. 
Tni-Clouer Diuision 


Kenosha Wisconsin 


ened, 
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mergers 





Bond Pickle Co., Oconto, 

Wis., has merged with Beatrice 
" Foods Co., Chicago, and is now 
part of the latter’s Grocery 
Products division. Leon H. 


























Bond, left above, and Arthur 
Bond, right, are continuing in 
the offices of president and 
treasurer and vice president 
and secretary, respectively, of 
Bond Pickle, according to Wil- 
liam G. Karnes, center, Be- 
atrice president. 















A group of Florida orange 
growers representing between 
5 and 6 million boxes annu- 
ally, have formed a new super 
cooperative known as Florida 
Orange Marketers, Inc. The 
new growers’ association will 


seek to bring in growers with After eleven years’ use, Illinois meat packer testifies to permanent 


another 7 to 10 million boxes, 


and furnish Minute Maid efficiency of Styrofoam® insulation 


Corp. with all the oranges it 
needs annually. 
















Bartlow Brothers, an Illinois meat packing firm, has used resistance to water and moisture. As for its over-all insulating 
T. M. Duche & Sons, Inc., | 100,000 board feet of Styrofoam (a Dow plastic foam). In efficiency, one Bartlow spokesman put it this way: “... we 
New York City, has acquired | 1946 approximately 80,000 board feet were installed. In _ have noted that over a week end, when the doors are not 
the capital stock of Uni-Gum | 1955, another 20,000 feet were specified for a new addition! being constantly opened . . . our smallest machine, a 6’ x 6’ 
Corp. Brooklyn, N.Y., and | They have used it in ceilings, walls and floors in several stor- Frick, will keep the entire building at temperature.” 
will integrate the latter’s op- | age rooms, including the utility freezer shown above. For more information about the many advantages of Styro- 
erations into its own. After eleven years’ experience, Bartlow prefers Styrofoam foam, write to THE DOW CHEMICAL COMPANY, Midland, 
because of its lifetime low “K” factor and its unyielding | Michigan, Dept. PL1715F-1. 










Takamine Laboratory, Divi- 
sion of Mil Laboratories, 
ip onedireen ge teggicom CHECK THIS EXCLUSIVE COMBINATION OF PROPERTIES 
research and office building at 
its Clifton, N.J., location. The STYROFOAM ita 























L t Lowest 
ow-cos' cost per 


installation year service 













High 
compressive 
strength 


Superior 
water 
resistance 










FIRST 
IN PLASTIC FOAM 








new quarters will make pos-. 
sible an expanded enzyme re- YOU CAN DEPEND ON 
search program, and the pres- 
ent research staff is expected 
to be approximately doubled. 
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GET IN TOUCH 
WITH YOUR STYROFOAM 
DISTRIBUTOR SOON 


CALIFORNIA 


Les Angeles 13: Pacific Foam Products Co. 
San Francisco: Western Foam Products, Inc. 


FLORIDA 
Tampa: The Soule Co. 


GEORGIA 
Atlanta 8: Badham Sales Co. 


ILLINOIS 
Chicago 11: The Putnam Organization, Inc. 


IOWA 
Des Moines: Wilson-Rogers, Inc. 


KANSAS 
Kansas City: Styro Products, Inc. 


MASSACHUSETTS 


Ipswich: Atlantic Foam Products Co. 


MICHIGAN 


Detroit: Par-Foam, Inc. 
Midland: Floral Foam Products 


MINNESOTA 

Minneapolis 8: Edward Sales Corp. 
MONTANA 

Billings: Madden Construction Supply Co. 
NEW YORK 

Rochester 20: William Summerhays Sons 

Corp. 

Long Island City 1: Styro Sales Co., Inc. 

OHIO 


Cincinnati: The Seward Sales Corp. 

Cleveland 3: Structural Foams, Inc. 
PENNSYLVANIA 

Plymouth Meeting: G & W H Corson, Ine. 


TEXAS 
Houston: The Emerson Co. 
UTAH 
Salt Lake City 10: Utah Lumber Co. 


WASHINGTON 
Seattle 9: Wiley-Bayley, Ine. 


WISCONSIN 
Milwaukee: S & S Sales Corp. 


CANADA 


Edmonton, Alberta: Northern Asbestos & 
Bldg. Supply Co., Ltd. 


Kitchener, Ontario: Durofoam Insulation, 
Ltd. 


Vancouver, B. C.: Wiley-Bayley Dist., Ltd. 


THE DOW CHEMICAL COMPANY 
Midland, Michigan 
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expansions 


National Tea Co. has ac- 
quired control of Tolerton & 
Warfield Co., an 85-store op- 
eration in Nebraska, Iowa, 
South Dakota, and Minnesota, 
and of Miller’s Supermarkets, 
Inc., which has 27 supermar- 
kets in the Denver area. 


A $600,000 wine bottling 
plant and warehouse to be 
served by barges bringing 
California wine up the Missis- 
sippi and Illinois waterways 
from Houston, Tex., will be 
built by United Vintners, Inc., 
in Chicago. The facility is part 
of a country-wide project by 
United Vintners to make 
greater use of water transpor- 
tation. 


In a move to diversify, A. E. 
Staley Manufacturing Co., De- 
catur, IIl., has purchased the 
dog food business of Vitality 
Mills of Chicago, a subsidiary 
of Thomas J. Lipton, Inc., and 
the syrup business of the 
Shreveport Syrup Co., Shreve- 
port, La. 


Theo. Hamm Brewing Co., 
St. Paul, Minn., has purchased 
the Rheingold Brewing Co. 
plant in Los Angeles, and will 
spend approximately $4 mil- 
lion in remodeling the new 
acquisition. 


U and I Sugar Co., Salt 
Lake City, Utah, has begun 
construction of a $250,000 
bulk sugar station in Seattle, 
to serve industrial sugar users 
in the Pacific Northwest. 


Acquisition of the Legion 
Ice Cream Co., Chicago, has 
been announced by Bresler 
Ice Cream Co., also Chicago. 


Completion of 5 million gal 
of new wine cooperage in the 
cellars of E. & J. Gallo Win- 
ery has been announced by 
the Modesto, Calif., firm. The 
expansion program brings 
Gallo’s total wine aging capac- 
ity to more than 32 million 
gal. 


General Mills has moved its 
Larro farm research center 
from Detroit, Mich. to a 1100- 
acre farm near Indianola, 
Towa. 





STAINLESS STEEL 


DRUMS 


If you ship chemicals, acids, pharma- 
ceuticals, foods or other products that 
require the extra protection of. stain- 
less steel, it will pay you to check the 
many advantages of Inland Stainless 
Steel Shipping Drums. Manufactured 
in a range of sizes from 15 to 60 gal- 
lons, from many types ofstainless steel, 
with double-seamed or all welded con- 
struction, with all modifications neces- 
sary to meet ICC specifications 5 and 
5C. Inland can supply the right drum 
for your requirements... whether you 
need 1 or a carload! 


One of Inland’s Stainless Steel Shipping 
Drums. An ICC 5C drum, 565 gallon, 

16 gage, all welded construction (flanges, 
heads, bottoms and side seams) I-bar 
rolling hoops. Many other sizes and types are 
available. Call on Inland for your process 
drums and stainless steel shipping pails too! 





fs ~ | “The Use and Care 


} of Stainless Steel Drums” 
Here is a useful, new booklet. It gives valuable information on how to 
use and get maximum life from stainless drums and fully describes the 
Inland line. Send in this coupon for your free copy. 


| Ateo 
Have your representative contact me. 
Give me a quotation on. ICC. Drums. 
| Name Title. 
| Company. 
Zone. State. 





INLAND STEEL CONTAINER COMPANY 
Division of Inland Steel Company ¢ 6532 South Menard Avenue 
Chicago 38, Illinois * Plants: Chicago, Jersey City, New Orleans 
Cleveland and Greenville, Ohio 























: Full line of steel and stainless steel shipping containers, including galvanized and heavy duty ICC drums, 
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Hereafter the food process- 
ing laboratories of the State 
University of New York Agri- 
cultural and Technical Insti- 
tute at Morrisville will be in 
the new Shannon Hall, built 
in memory of Fern Shannon, 
former chairman of the Edu- 
cation Committee for the 
New York State Canners and 
Freezers Assn. 

The labs are completely 
equipped to can and freeze 
most types of fruits and veg- 
etables grown in New York. 


40 individu- 
als will speak 
during the 52nd 
annual meeting 
of the Ameri- 
can Meat In- 
awe stitute. Sessions 
Dr. Schweigert open Friday 

morning, Sep- 
tember 20 and close the fol- 
lowing Tuesday. Prime topic 
on the opening day concerns 
further application of automa- 
tion to packing operations. 
Other sessions will feature 
discussions on good lighting, 
controlling maintenance costs 
through incentives, problems 
of risk management, and nu- 
tritional developments. 

One of the speakers will be 
B. S. Schweigert, director of 
research and education at the 
AMI Foundation. He will dis- 
cuss accomplishments of Foun- 
dation research during the 
first 10 years and conclude 
with experiments now in 
progress — beef tenderization, 
nutritional content of select 
meats, and further utilization 
of by-products. 








“Trade Associations-Colleges 
Technical Societies 





In addition there are facilities 
to process meats, jams, jellies, 
and soups. 

The food technology course 
at Morrisville is for 2-years, 
training young men for pro- 
duction supervision, quality 
control, field work, govern- 
ment inspection, and mainte- 
nance. The course was started 
in 1945 and since that time 
there have been about 400 
graduates. Of these, about 75% 
have taken positions in some 
phase of food processing work. 





Association of Official Agri- 
cultural Chemists will have a 
symposium on_ microscopic- 
analytical methods for product 
control in food and drug in- 
dustries during its annual 
meeting. Sanitation problems 
resulting from the presence of 
insects and rodents, raw mate- 
rials control, and laboratory 
testing will be discussed for- 
mally in series of papers and 
informally in scheduled ques- 
tion and answer periods. Pro- 
gram is available from the 
Secretary-Treasurer of the 
organization, Box 540, Ben- 
jamin Franklin Station, Wash- 
ington 4, D.C. 


Actual air dropping of food 
by parachute and by free fall 
techniques, methods of load- 
ing and unloading materials as 
practiced by military person- 
nel will be included in the 
Third Joint Military-Industry 
Packaging and Materials Han- 
dling Symposium. The meet- 
ings will be held at Fort Lee, 
Va. 
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Competition 


and food emulsifiers 


Ever since the day two men started offering the same 
food product in the same market place, the food 
manufacturer has had to make a choice—either say 
his wares cost more because they are better, or find a 
way to make them better and yet cost the same or 
less. More businesses have been built on the latter 
than the former. 

The hundreds of tons of monoglyceride emulsifiers 
that have come from our plant have done a bit to 
solve this competitive dilemma. For Myverol Distilled 
Monoglycerides happily cost less than the usual mono- 
diglyceride reaction mixtures, when measured on the 
scale of emulsifying effectiveness. The scales tip even 
further when you add the production economies they 
often help achieve. 

Now about product quality. Here are two examples 
of what you can expect. 

In peanut butter, experience with one type of My- 
verol has shown that it will not only stabilize and 
protect against ‘‘oil out’’ but will also confer the 
bonus benefits of 1) less stickiness in the mouth and 
2) a very wide temperature range for the consistency 
that consumers like. 

Or take household shortenings. With Myverol, 
shortenings can be produced that make a smooth cake 
batter of the right consistency, one that bakes to 
superior volume with controlled porosity. 

And so on. Since Myverol Distilled Monoglycerides 

come in several forms, made from a choice of fats and 
oils, it is possible to select the emulsifier that is ex- 
actly right for the effect sought in your product. 
. The best way to find out how much you can save 
with Myverol Distilled Monoglycerides, how My- 
verol can improve your products, is simply to try it. 
To get under way, write Distillation Products Indus- 
trie, Rochester 3, N. Y. Sales offices: New York, 
Chicago, and Memphis « W. M. Gillies, Inc., West 
Coast * Charles Albert Smith Limited, Montreal and 
Toronto. 


distillers of monoglycerides 
made from natural fats and oils 


(oie 


Also ... vitamin A in bulk 
for foods 
and pharmaceuticals 


Distillation Products Industries 
is a division of Eastman Kodak Company 
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BG] conventions 
aa and exhibits 


Sept. 15-18. Produce Packag- 
ing Assn., annual conference 
and exposition, Shoreham 
Hotel, Washington, D. C. 

Sept. 20-24. American Meat 
Institute, 52nd annual meet- 
ing, Palmer House, Chicago. 

Sept. 30-Oct. 2. American Oil 
Chemists’ Society, fall meet- 
ing, Netherlands-Hilton Ho- 
tel, Cincinnati. 

Oct. 1-3. Third Joint Military- 
Industry Symposium on 
Packaging and Materials 
Handling, Fort Lee, Va. 

Oct. 3-4. The Quartermaster 
Assn., annual convention, 
Fairmont Hotel, San Fran- 
cisco, Calif. 

Oct. 7-9. National Electronics 
Conference, Hotel Sherman, 
Chicago. 

Oct. 8-10. International Assn. 
of Milk and Food Sanitar- 
ians, 44th annual meeting, 
‘Brown Hotel, Louisville, Ky. 

Oct. 9-11. Annual Symposium 
of High Vacuum Technolo- 
gy, Hotel Somerset, Boston, 
Mass. 

Oct. 10-12. National Renderers 
Assn., annual convention, 
Hotel Statler, Los Angeles, 
Calif. 

Oct. 14-16. Second Interna- 
tional Sanitation and Main- 
tenance Show and Confer- 
ence, Navy Pier, Chicago. 

Oct. 15. Assn. of Official Agri- 
cultural Chemists, annual 
meeting, Washington, D. C. 

Oct. 19-23. American Bakers 
Assn., annual convention, 
Hotel Sherman, Chicago. 

Oct. 20-25. Milk Industry 
Foundation, Dairy Indus- 
tries Supply Assn., Interna- 
tional Assn. of Ice Cream 
Mfrs., dairy convention 
week, San Francisco. 

Oct. 21-25. National Safety 
Council, 45th national safety 
congress and_ exposition, 
Conrad Hilton, Chicago. 

Oct. 28-31. National Industrial 
Packaging and. Material 
Handling Exposition, Con- 
vention Hall, Atlantic City, 
N.J. 

Oct. 28-30. The Packaging In- 
stitute, 19th annual forum, 
Hotel Statler, New York. 

Nov. 11-14. American Bottlers 
of Carbonated Beverages, 
annual convention and ex- 
position, National Guard 
Armory, Washington, D.C. 








CHECK LIST 
van WITH A PURPOSE” 


... Whether for a new product . . . an improved 
product ... or in the development of a theory 
. .. We invite you to check any or all of these 
atin ia 

(_] Entrapped Powdered Flavors 

(_] Butter Flavor Specialties 

C) Certified Food Colors 

(_] Imitation Chocolate Flavors 

(_] Coffee Flavor Specialties 

(_) Concentrated Citrus Oils 

(-) Coumarin Replacements 

(] True Fruit Flavors 

(_] Imitation Fruit Flavors 

(_] Maple Flavor Specialties 

(] Spicearomes 

C) Natural & Imitation Spice Oils 

(-] Pure Vanilla Concentrates 

) Imitation Vanilla Concentrates 


(_] Worcestershire & other Sauce Bases 


EXECUTIVE OFFICES: 900 VAN NEST AVE., (80x12) NEW YORK 62, N.Y 


CHICAGO 6 - LOS ANGELES 21 
Cincinnati 2 ¢ Detrort © Dallas » Memphis « New Orleans. 12 
St. Louts 2 ¢ San Francisco ¢ San Bernardino 
Florasynth Labs. (Canada Ltd.) + Montreal, Toronto, Vancouver, Winnipeg 
Agents & Distributors in Mexico COMSOLMEX S. A. Mexico 11, D. F. 





5168 on Reader Service Slip 


v4 








TO MEET THE DEMAND FOR 


|G 
protel 


INVESTIGATE 
















Csi 
® 


a 
Ton h hs 






rE! 







THE EMPHASIS TODAY is on more protein. Are you 
as conscious of this trend as consumers? 







KESCO VITAL WHEAT GLUTEN is being used as a pro- 
tein supplement by many food processors, includ- 
ing the baking, cereal, macaroni and health food 
industries for improving established products and 
developing new products. 










KESCO VITAL WHEAT GLUTEN is guaranteed 80 per 
cent protein. Due to this high concentration, a 
little goes a long way. Investigate how KESCO VITAL 
WHEAT GLUTEN can help you. 










SEND FOR SAMPLES, analysis and further information. 







THE KEEVER STARCH COMPANY 


COLUMBUS 15, OHIO 










Processors of Grain Products for Industry Since 1898 
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Comments from readers should 
be addressed to: The Editor, 
FOOD PROCESSING 
111 E. Delaware Pl., Chicago 11, 
Illinois 


Cut Food Fats Now . . . ‘Roberts 
Attitude Negative?’ 


Maspeth, N.Y.—The Roberts’ 
article in your July issue is in my 
opinion an outstanding example 
of poor business ethics. 

I find no fault with the com- 
pany’s policy to promote the sale 
of low-calorie dairy foods. I think 
the advertisement showing the 
four low-fat dairy products is 
good. I do, however, condemn it 
for the untimely and vicious use 
of the cholesterol argument as a 
basis for selling skim milk prod- 
ucts. 

The use of the “fire alarm and 
tinkling bell’ comparison is neither 
accurate nor fair, since Mr. Rob- 
erts in his statement .. .” IF a 
danger is real . . . etc”, establishes 
the fact that neither he nor those 
responsible for the cholesterol 
scare have scientific proof that 
saturated fats in dairy products 
are a cause of heart failure, or 
disease. 

The Roberts’ attitude is nega- 
tive. It can only serve to place 
milk and the milk industry in 
disrepute. 


FROHMAN HOLLAND 
Holland Farms, Inc. 


@ Mr. Roberts’ attitude is cer- 
tainly negative from the view- 
point of maintaining the sta- 
tus quo of dairy products. 
Other readers who want to see 
the dairy industry become 
more active in research and 
development of new and im- 
proved products applaud Rob- 
erts’ actions even though not 
agreeing with him a hundred 
percent. 

Specifically as concerns cho- 
lesterol, the general viewpoint 
of the authorities was stated 
by Dr. Stare in the article 
which immediately followed 
the Roberts article in our Ju- 
ly issue. The recommenda- 
tions, somewhat abbreviated, 
are that overweight individu- 
als, who have a cholesterol 
level no higher than 225 mg 
percent, should get their 





letters from readers 





weight down on any type of 
well balanced diet. 
Overweight individuals with 
cholesterol levels appreciably 
and consistently elevated and 
individuals of desirable weight 
but with consistently elevated 
cholesterol levels have some- 
what more reason to try to 
lower their cholesterol levels, 
particularly if there is a 
strong family history of early 
death from _ cardio-vascular 
disease. Eprtor 


Radiation Preservation of Foods 
. « « ‘Industry is Sleeping’ 


Fullerton, Calif—yYour article 
“Radiation: a Reappraisal by Food 
Industry Experts” was excellently 
done. We would appreciate re- 
ceiving several extra tear sheets to 
use in our campaign to introduce 
this new technique to Southern 
California. 

Several months ago, we formed 
“Radiation Corporation of Cali- 
fornia”, a wholly owned division 
of Anaheim Cold Storage, Inc., to 
continue our basic research in 
radiation preservation of fruits 
and vegetables. 

It was planned to immediately 
construct a research center in La 
Habra, Orange County, Calif. 
consisting of a 1 MeV resonant 
transformer and a 4000 curie Co- 
balt 60 gamma source for the 
purpose of continuing the re 
search work on fruits and vege- 
tables undertaken by Anaheim 
Cold Storage, Inc., and also to 
provide irradiation services on 4 
lease basis to interested manufac- 
turers, not necessarily limited to 
the food industry. 

We discovered very quickly, 
however, that industry, at least in 
this area, was not sufficiently 
aware of the potentialities of this 
new technique to support the in- 
stallation we had planned. 

So for the present we have 
abandoned our plans to construct 
the radiation center and have tak- 
en up the “soap box” technique 
as a means of generating this 
interest. This is a slow, laborious 
process since it requires genera- 
tion of interest at management 
level, presentation of suggested 
areas for investigation, and fin 
sale of the basic research program. 

We have so far developed three 
interesting programs up to the 
third phase mentioned above and 
have high hopes that they will be 
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successfully consummated. 

Again let me add, the assistance 
given to our new program of edu- 
cation by your interesting articles 
is of inestimable value and we 
congratulate you on the forward 
look you are taking in this field. 


RICHARD M. WAGNER 
Director of Research 
Anaheim Cold Storage, Inc. 


@ The third article in the se- 
ries on industry expert’s re- 
appraisal of radiation is 
scheduled for the October is- 
sue. In addition, there will be 
an article on the effect of ra- 
diation on flexible packaging 
films. —EDITOR 


Freezing Preservation 


Westport, Conn.—Review of 
Vol. lof the 3rd edition of “Freez- 
ing Preservation of Foods” (June 
issue, pg 129), gave the address of 
The Avi Publishing Company, 
Inc., as 31 Union Square, New 
York City. 

You will remember that I told 
you sometime ago that Mr. Gerald 
A. Fitzgerald and I had taken 
over this publishing firm and 
moved it to 7 Taylor Place, West- 
port, Conn. 

I want to take this opportunity 
to congratulate you on the excel- 
lent presentation of the article on 
my trip to Russia (August issue, 
pg. 32). Any time you want ad- 
ditional information for articles, 1 
will be glad to help you out. 


Donatp K. TRESSLER 
Author and Editor 


® Our apologies to you, Dr. 
Tressler. We have changed 
our master address files so 
that this error will not appear 
again, —EDITOR 


More Comments on New-Formula 
Frozen Candies 


Chicago, Illinois—There is no 
doubt that Herb (Knechtel’s arti- 
cle, pg 31, July issue) has come 
forward with a very provocative 
idea, although I have never tasted 
low-cooked caramels or nougats 
Or any other type of plastic or 
semi-plastic candy which has been 
frozen and kept frozen prior to 
consumption. 

There might be some physical 
difficulties in between the thawing 
out period and time of consump- 


(Continued on next page) 
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The visible 
sign of 
quality... 


st 


L., the mind of the consumer brilliant clarity, for many food prod- 
ucts, is inseparably linked with high quality...the point is so well 
established as to need no discussion. To gain this sparkling clarity, 
which may require the removal of unwanted solids even down in the 
colloidal and bacterial size range, Dicalite Filteraids have no superior 
...a fact established in many impartial laboratory tests and in the daily 
experience of leading producers in the food, sugar and beverage fields. 

Since there are 8 Dicalite Filteraids, differing in particle size and 
range, practically any liquid can be filtered to desired clarity at economi- 
cally fast flowrates. Since Dicalite is processed from highest - grade dia- 
tomite, it is both physically and chemically stable... it is sterilized in 
processing, and cannot affect characteristic flavor or aroma. . 

Brilliant clarity —stability of finished product—lowest filtration cost 
...these are the reasons why many processors have selected Dicalite 
Filteraids for all their processing. 


Load Vicalilé 


DIATOMACEOUS MATERIALS 
Dicalite Division,Great Lakes Carbon Corp., 612 S. Flower St.,Los Angeles 17, Calif. 


Write for Information. 
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HOW TO IMPROVE YOUR BAGGING PRODUCTION 





Efficient and reliable bagging scales 
are the answer to today’s need for 
faster production and lower per unit 
cost. Richardson Scales meet these re- 
quirements. And you avoid inaccura- 
cies of underweights and overweights 
even at high bagging speeds. With over 
55 years of experience in materials 
handling by weight, Richardson pro- 
duces the highest quality bagging scales 





give faster speeds with closer accuracies 


to provide stepped-up operations at 
lowest over-all cost. Simplicity of de- 
sign and sturdiness of construction as- 
sure long life and dependability. 
Richardson Bagging Scales are avail- 
able in many models for many types 
of materials handling in bagging ranges 
of 25-250 Ibs. The E-50 illustrated is 
extremely versatile in bagging most 
types of materials at speeds up to 
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twelve 100-lb. bags per minute and 
within an average accuracy of + 1 to 
2 oz. or better. Special scales for flour, 
sugar, rice, feed and chemicals are 
available. Low cost automatic propor- 
tioning systems and engineering serv- 
ice are Richardson specialties. Write 
today for details on Richardson Bag- 
ging Scales for the Food and Chemical 
Industries. 


@ 4973 


RICHARDSON SCALE COMPANY, CLIFTON, NEW JERSEY 
Atlanta * Boston * Buffalo * Chicago * Cincinnati * Detroit * Houston * Memphis * Minneapolis 
New York * Omaha * Philadelphia * Pittsburgh * San Francisco * Wichita * Montreal 
Toronto * Havana * Mexico City * San Juan * Geneva, Switzerland * Nottingham, England 





Head, General Food Products 


letters 


(Continued from preceding page) 


tion. He states that they are to be 
eaten cold, but the consumer 
might run into difficulties in han- 
dling, if the candies became too 
warm before being eaten. This 
may be an additional disadvan- 
tage to the three he lists. 

Of the three disadvantages, | 
do not attach too much impor- 
tance to the “fresh” labeling. The 
cost factor at present would limit 
the sales to the high grade retail 
or so-called “carriage” trade. 

Most frozen foods are made 
and sold primarily for preserva- 
tion and convenience reasons. This 
is not true for candy. The appeal 
to the consumer would be from a 
new product idea and that prob- 
ably would be the sales pitch. 

There is an additional advan- 
tage if the present attitude toward 
fats continues and is accentuated. 
Oils such as corn, soya, peanut, 
etc., which are now looked upon 
with favor could readily be used 
in frozen candies, whereas there 
are disadvantages in their use in 
regular candies. Also, there would 
be no worries regarding oxidation 
or hydrolytic rancidity or staleing 
of nuts or peanuts or protein de- 
terioration in frozen candies. 


H. B. COSLER 










Section, Application Engineer- 
ing Branch, QM Food & Con- 
tainer Institute. 
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Views of 
18 authorities 


Terse commentaries of eighteen, au- 
thorities on recent developments in 
fats have been combined into a |2- 
page reprint (convenient size of 8! 
by II"). Their views first appeared 
in the January, March, and April 
issues of FOOD PROCESSING. To 
secure one of these reprints send 50¢ 
to The Editor, FOOD PROCESSING, 
111 East Delaware Place, Chicago !I, 
Illinois. Quantity prices on request. 


For more information on 
product at right, circle 5172 
on Reader Service Slip. 
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From Oilgear Application-Engineering Files 
HOW OILGEAR DRIVE AND CONTROL SYSTEM STABILIZED BEER FILLING LEVEL 
CUSTOMER: Large Western Brewery (Name witheld by request) 


DATA: Highly carbonated beverages must be handled 
gently. Throttling flow of beer into filling machine 
reservoirs causes foam and irregularity of liquid height, 
making accurate filling of cans or bottles difficult. 
These reservoirs are small compared to the flow 
through them. Costly losses are incurred on a 
cans ‘‘in process” due to under or overfilling. Any beer 


SOLUTION: Shown ‘“‘on the job” above, are 6 Oilgear AHB-33, 
two-way, ‘“‘Any-Speed” transmissions driven by 3 hp electric 
motors, mounted on standard reservoir bases. Transmissions 
drive beer pumps through dual “V” belts. Beer is pumped 
from storage tanks to bottle or can filling machine reservoirs on 
the floor above. Liquid level in filling reservoirs is controlled 
automatically by a low pressure COs signal . . . as level rises, 
pressure rises . . . as level falls, pressure falls. Translated to air 
pressure signals, which, transmitted to controls on Oilgear 
transmissions, automatically-instantly increase, decrease, re- 
verse, or stop the beer pumps. Where former throttling system 
caused foam and irregular levels, this Oilgear system holds 
reservoir level to +1%” under continuous operation . . 
accurate filling of each can or bottle. Beer pumps are flushed 
under water pressure without disconnecting drives. Several 
years of continuous service have proven drives to be extremely 
dependable under all conditions, with little or no attention. 


Oilgear Application-Engineering can also provide practical 
solutions to your linear or rotary drive problems. Call the 
factory-trained Oiulgear application-engineer in your vicinity. 
Or write, stating your specific requirements, directly to. . . 


THE OILGEAR COMPANY 
Application-Engineered Fluid Power Systems 


1586 WEST PIERCE STREET ¢ MILWAUKEE 4, WISCONSIN 


h 
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ump drive-control system must respond immediately, 
ave smooth action, and be unaffected by daily wash- 
downs required to maintain sanitary operations. Ac- 
curate automatic control, dependable operation, and 
ease of maintenance—as always—are important fac- 
tors in the selection of this equipment. 
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OILGEAR AHB-33 
TRANSMISSION 







CONTROLS: 






Similar Oilgear ‘“‘Any-Speed” drives have im- 
proved performance on can closing, filling; paper, 
printing, textile, tape, and rubber processing ma- 


chines; extruders, capstans, winders, stokers, 
centrifuges, gang-saw feeds, saw mill carriages, 
conveyors, and the like. They provide efficient 
conversion of any constant rotary motion to 
accurately controlled variable rotary motion .. . 
smooth, stepless, uniform acceleration from zero 
to maximum in either direction . . . manual, hy- 
draulic, electric or electro-hydraulic controls— 
providing complete flexibility of location . . . low 
power consumption —using power only in propor- 
tion to work performed . . . durable, trouble-free, 
low maintenance due to simplicity and automatic 
lubrication of all rotating parts. 












IF you make any of these 


See how you can profit from Quaker’s 


Ree 


a 


cle 
eee 





processing experience and facilities! 


Whatever your product's specifi- 
cations, give them to Quaker. We 
can meet a wide variety of speci- 
fications and we may save you 
time and money as well. 

Here’s how! Quaker, through 
its tremendous resources, offers a 
wide variety of grains. You can 
have any size granulation—from 
original grain to microscopic size. 
And these products have almost 
unlimited application in food 
processing. For example. Quaker’s 
oats, corn, barley and rice are ex- 
tremely neutral. Used as thicken- 
ers or carriers they may assume, 
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accent or eliminate certain char- 
acteristics of other ingredients. 
Quaker’s continual quality con- 
trol assures uniform high quality 
products. This eliminates costly 
and time consuming rejects. And 
Quaker can often offer freight 
savings by combining orders in 
mixed car shipments. Its mills, 
located throughout the country, 
assure you of quick service and 
more favorable freight rates. And 
Quaker is equipped to handle 
bulk, too—another saving for you. 
Chances are there’s a Quaker 
product or processing develop- 


5173 on Reader Service Slip 


ment that can help make your 
product better or at a lower cost. 
Contact the Industrial Sales De- 
partment, The Quaker Oats Com- 
pany, Merchandise Mart, Chicago 
54, Illinois. 








Magowan—man of decision 
for Safeway’s decisive years 


Management is Robert A, 
Magowan’s long suit. In his 
relatively brief tenure as 
Safeway’s chief executive, he 
has proved that if the “first 
M”—management—is dynamic 
and enlightened, the second— 
merchandising—will be suc- 
cessful. 

Magowan’s background rep- 
resents a continuous school- 
ing in effective management 
thinking. His B. S. degree in 
economics from _ Harvard 
(1927) was followed by terms 
as a merchandise manager at 
Macy’s, as a vice president at 
N. W. Ayer & Son advertising 
agency, and as an executive 
trainee for three years at 
Safeway. From 1938 through 
1955, except for two years of 
wartime military service, he 
“studied” first-hand the well- 
organized investment security 
operations of Merrill Lynch 
Pierce Fenner & Beane—first 
as director of advertising and 
sales promotion, later as man- 
ager of the Sales Division. 

When, in 1955, Safeway di- 
rectors chose Magowan as 
Board Chairman to lead the 
giant from the slough of low 
profits, “school” was over. To- 
day, as Safeway President as 
well as Board Chairman, he 
heads a closely knit team 
molded to manage “the Ma- 
gowan way”. 

What this way is has been 
well described by an aid. Rob- 
ert Magowan never criticizes 
an occasional poor decision. 
But he will not tolerate hes- 
itation in making a decision. 
This, he maintains is poor 
management. 
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Exclusive —— The Safeway Story 
based on an interview with Safeway’s Chief 
Executive by Karl Robe, Associate Editor 


Reshaping of processing and supply operations 
and new ‘‘open-door”’ policy revitalize 


SAFEWAY=— 


emajor processor 
emajor customer 





Chairman of the Board and President 


Safeway is the nation’s second 
largest food chain, with almost 
two billion dollars of sales a year. 
As such, it is presumably the 
second largest customer of food 
processors. At the same time, 
Safeway is a major competitor 
of many food companies, having 
some 125 processing, buying, and 
service operations scattered 
around the country. 

Taking a closer look at the 
processing activities, some of 
their plants show up as substan- 
tial in size. Their Tuxedo Candy 
Co. subsidiary in San Jose, for 
example, is the third largest 
general line candy plant in the 
country. 

Safeway also has an extensive 
staff of technologists, busy at 
food research and quality control 
activities. Their Fairfax bread 
division, with 22 bakeries across 
the nation, has been a pioneer in 
applying stable ferment processes 
in continuous bread-making op- 
erations. Their Brentwood Egg 
Co. subsidiary in Los Angeles 
has recently developed a new 
protective seal which is intended 
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to prolong the freshness of eggs. 
However, the extent of their 
te Sete, cet le FIG. A—SUMMARY ORGANIZATION CHART 
largely been obscured by the 
publicity on retailing functions. 
A scrappy management was fre- 
quently the center of controversy 
revolving around their merchan- 
dising viewpoints. Safeway has 
long been a stormy petrel of the 
food field, fighting with proc- 
essors about such practices as 
direct delivery to Safeway Stores, 
coupons and premiums, and milk 
distribution practices. A strongly 
individualistic management pol- 
icy affected all divisions and all 
echelons within the company. 







BOARD OF DIRECTORS 
Robert A. Magowan, Chairman 







PRESIDENT 
Robert A. Magowan 











9 SERVICE DIVISIONS— 
Accounting, Advertising, 
Legal, Public & 

Industrial Relations, 

Real Estate 





7 FOOD PROCESSING and 
Supply Divisions 













Major policy changes For details see Fig. B 


All this has been changed. A 
big, over-all top management 
shake-up has radically changed 
all important policies at Safeway. 
When Robert A. Magowan took 
over as Chairman of the Board 
in October, 1955, the Safeway 
internal structure began to ex- 
perience the rumbling feeling of 

(Continued on next page) 






Distribution— 
19 Retail Divisions with 
2010 stores as of Aug.10 


For location see map- Fig. C 
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S A F E W A Y =" (Continued from preceding page) 


Marshmallow section of the Tuxedo 
Candy Co. plant in San Jose, Calif. 
Tuxedo is the third largest general 


line candy plant in the country 


a corporate earthquake. 

Magowan, with department 
store and financial experience 
behind him, admitted that he 
was not the world’s expert on 
the food business. Consequently, 
he entered Safeway and shut the 
door, “until he could get his feet 
wet” at running the business. 

In a nutshell, here are five 
major management. changes 
which have taken place at Safe- 
way in the 22 months since Mr. 
Magowan has taken over — 
changes which have more than 
doubled the net profit of Safeway 
— from the lowest of the big 
food chains to a position among 
the leaders, with a present figure 
of 1.47%. 

1) Better use of working capi- 
tal: Safeway is now out of the 
banks entirely, with no outstand- 
ing current debts. Over $52 
million in notes were discharged 
last year. 

2) Streamlined real-estate op- 
eration: Safeway is one of the 
pioneers of the buy-sell-and- 
lease-back method of property 
management. It now takes less 
than 12 months from time a 
property is selected for construc- 
tion to the time the building 
opened for business. Formerly it 
took 26 months. This has resulted 
big savings on interest costs, 
shorter tie-up of working capital, 
and speed-up of cash flow. 


Part of bread line, Fairfax Baking Co., 
Los Angeles plant 





' 8) New expense control pro- 
gram: Safeway’s pricing policy 
was reviewed and amended to 
reflect a better cost relationship. 

4) The broadest change was 
made when the former “Ivory 
Tower” method of management 
was discarded. Deep-down de- 
centralization in distribution and 
retailing has replaced a highly 
centralized management struc- 
ture. Top responsibility has been 
delegated to the various operat- 
ing levels now, rather than re- 
tained at central headquarters in 
Oakland, Calif. Operating re- 
sponsibility has been turned over 
to 20 separate autonomous divi- 
sion points (see Fig. C). This 
will incur some duplication says 
Magowan, but this added cost is 
expected to be offset by “greater 
efficiency in use of executive 
time . . . ie. avoiding delay of 
checking with central HQ on 
problems involving competition 
at the regional and local levels.” 

5) Consolidation of processing 
and supply operations as ex- 
plained in detail below. 


Integration of supply 
under Wm. S. Mitchell 


As Vice President of Supply 
Operations, William S. Mitchell 
is in charge of manufacture, 
processing, quality control, and 
promotion of all Safeway brand 


products. He is also in charge of 


the meat, fish, and produce buy-~ 


ing departments. (Actually, the 
final buying decision rests in the 
20 retail divisions, which can 
either buy from Safeway’s sup- 
ply operations or elsewhere.) 
Safeway supply companies op- 
erated under 14 divisions when 
Mitchell took over. Responsi- 
bility has now been divided 
among 7 divisions. Safeway proc- 
essing and supply companies 
formerly went under some 50 
company names. Now, through 
consolidations and combinations, 
they number 29. For details of 
this integration, see Figure B. 


No immediate plans for 
new Safeway products 


Mr. Magowan also told Foop 
Processinc, “There have been 
no new Safeway products intro- 
duced in the past 22 months. 
We have no immediate plans 
to add new products. We recent- 
ly sold the last of our slaughter- 
ing facilities, and are now out of 
the cattle business completely. 
We obtain all of our fresh meat 
supplies from outside suppliers.” 

“Likewise, we sold our wine- 
bottling plant at Fresno, Calif.; 
a butter plant in Oklahoma; and 
a soft drink plant at Seattle. A 
meat slaughtering plant in San 








Francisco and a meat processing 
plant in Kansas City have also 
been sold.” 

Does this consolidation of 
brands and companies mean that 
Safeway has undergone a re- 
trenchment in their private 
brand and processing programs? 
Indeed not, indicated Mr. Mago- 
wan when asked this question. 
“Indeed, profits from Safeway 
brand products last year gave the 
greatest net return in Safeway 
history, on roughly the same vol- 
ume as was sold last year,” he 
replied. Profits for the first 24 
weeks in 1957 are 40% over those 
of the same period in 1956. 

Magowan has turned a power- 
ful force loose in his stores to 
help sell Safeway brands, and 
this force is the profit motive. 
All profits from processing divi- 
sions are rebated through region- 
al offices down to the various 
stores which sell the merchan- 
dise. Thus, each store manager, 
on up to the divisional manager, 
has an incentive to promote 
Safeway products. 

The brand name consolidation 
is another method for making 
Safeway brands more competi- 
tive with outside brands. By re- 
ducing the brands of Safeway 
canned products from 40 to 6, 
for instance, these remaining six 

(Continued on page 30) 
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Reorganization of Supply Under Magowan 


Fig. B — Reorganization re- 
duced 14 division manage- 
ments to 7, and 50 ‘‘depart- 
mental’’ operations to 29. 


Mergers of companies: Sharon Re- 
search Co. with Conway Oil Co.; 
Charter Products Co. with Newport 
Co.; Coldstream Products Co. with 
Table Products Co.; Crown Poultry 


Buying Co. with Zenith Meat Co.; 


Drexel Distributing Co. and Marl- 
BELMONT 
Crown Poultry Co. SUPPLIERS 


Whitney Frozenfood Co. 


Drexel Distributing Co. 
BEVERAGE 


Marlboro Beverage Co, DISTRIBUTORS, INC. 


Peralta Wine Co 


Coldstream Products Co. 


Conway Oil Co. BROOKSIDE 


DISTRIBUTORS 


Sharon Research Co. 


Table Products Co. 


Easwest Produce Co. 


Rexford Pre-Pakt Co. 


CROMWELL 
SUPPLIERS 


Charter Products Co. 
EDWARDS 


Dwight Edwards Co, FOOD COMPANY 





Cambridge Brand Buyers 
Castlewood Products Co. 


Douglas Paper Co. MADISON 


Keystone Products Co. BUYERS 
Montrose Container Co. 


ReliaBle Products Co. 


Kingsley Delicatessen Co. 


Tuxedo Condy Co. 


MAYBERRY 
PROCESSORS 


Cascade Food Co, 
Empress Manufacturing Co. 


Glencourt Importing Co. 


PIEDMONT 


Olympic Sugar Co. SUPPLIERS 


Regent Canfood Co. 
Tea Garden Products Co. 


Cornwall Canning Co. 


Glencourt Importing Co., (Canada) 


CANADA 
BRANCH 


Kingston Suppliers 


Riverside Packaging Co. 


Brentwood Egg Co. 
Hanford Milk Co. 

lokeside Butter Co. PLYMOUTH 
PRODUCTS 


Regal Ice Cream Co. 


Superior Cheese Co. 


SEABRIGHT 
PROCESSORS 


Newport Soop Co. 


Fairfax Bread Co. 


Famous Cereals Co, 


WAVERLY 
PROCESSORS 


Guthrie Biscuit Co. 


Kenwood Cake Co. 


Kansas City Market Co. 


WESTWOOD 
DISTRIBUTORS 


livestock Buying Co. 


boro Beverage Co. and Peralta Wine 
Co. with Beverage Distributors, Inc.; 
Olympic Sugar Co. and Bridgeport 
Canfish Co. and Cascade Food Co. 
with Regent Food Company; Han- 
ford Milk Co. with Lucerne Milk 
Co.; Kenwood Cake Co. with Fair- 
fax Baking Co.; Kingsley Delicatessen 
Co. with Tuxedo Candy Co.; Cam- 
bridge Brand Buyers and Castlewood 
Products Co. and Douglas Paper Co. 
and Keystone Products Co. and 
Montrose Container Co. and Reliable 


OCTOBER 
1955 


SUPPLY OPERATIONS 


Dwight M. Cochran 
VICE-PRESIDENT 





Products Co. functions merged with 
operations of Piedmont Suppliers Di- 
vision; Riverside Packaging Co. func- 
tions merged with operations of Pied- 
mont Suppliers (Canada). 


Mergers of division managements: 
Edwards Food Co. and _ Seabright 
Processors with Brookside Distribu- 
tors; Belmont Suppliers with Meat 
Supply Division; Beverage Distribu- 
tors, Inc. and Cromwell Suppliers and 
Madison Buyers with Piedmont Sup- 
pliers; Mayberry Processors with 


Foirfox Boking Compony 


Famous Cereals Company 
BAKERY 
DIVISION 


Tuxedo Candy Company 


Conway Oil Compony 
Dwight Edwards Company 
Newport Products Company BROOKSIDE 
Table Products Company 

Tea Garden Products Compony 
Coffee Deportment 


Fish Buying Department 
Meat Buying Department DIVISION 


Zenith Meat Company 


Beverage Distributors, Inc, 


Chorter Products Company 


PIEDMONT 
SUPPLIERS 


Glencourt Importing Company 
Regent Food Company 


Whitney Frozenfood Company 


Cornwall Canning Company 


PIEDMONT 


Empress Manufacturing Compony 


Kingston Suppliers 


Brentwood Egg Company 


Superior Cheese Company 
lakeside Butter Company Ade 44 
Lucerne Milk Company 


Regal ice Cream Company 


Pre-Pokt Produce Deportment 


PRODUCE 
DIVISION 


Produce Buying Department 


Industric 


f 


Engineering Dept. 


DISTRIBUTORS 


MEAT SUPPLY 


Bakery Division. 


Name changes of companies: Dwight 
Edwards to Coffee Dept.; Brighton 
Fish Co. to Fish Buying Dept.; Atlas 
Meat Co. to Meat Buying Dept.; Rex- 
ford Pre-Pakt Co. to Pre-Pakt Pro- 
duce Dept.; Easwest Produce Co. to 
Produce Buying Dept. 


Name changes of division manage- 
ments: Westwood Distributors to 
Meat Supply Division; Clinton Sup- 
pliers to Produce Division; Waverly 
Processors to Bakery Division. 


JULY 
1957 


SUPPLY OPERATIONS 


William S$. Mitchell 
VICE-PRESIDENT 





suPPLIERS '“°"?%) 
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labels can now become “fixed” 
in the customer’s minds to an ex- 
tent not possible before. Safeway 
also plans to feature their bold 
“S” predominantly on the labels 
of all of their top quality brands, 
in another effort to identify Safe- 
way with their products. 


Open Door Policy 


The present decentralization 
directly affects other food proc- 
essors who are potential sup- 
pliers to Safeway under the 
new “open-door” policy. Magow- 
an’s conviction is that “everyone 
with a product to sell deserves 
a hearing”. 

“With the tremendous expan- 
sion of items of supply” he says, 
“no retailer can handle all lines. 
However, no food management 
can afford to close their eyes to 


Safeway Retail Stores Span the Nation 


Under Safeway's new decentralization policy, 20 division man- 
agers reign supreme over their respective autonomous territories. 
Before, all decisions came from Oakland, California, headquar- 
ters. Now all buying is done through these managers whether 
the supplier be national or regional. Magowan has told these di- 
vision managers: “Handle the products that return a profit. 
Give each salesman a considerate hearing." 


More detailed information on this policy as well as a list of the 
individual managers is presented in an article published in 
September issue of FOOD BUSINESS, another Putman publica- 
tion. For a copy of this article address: The Editor, FOOD 
PROCESSING, I!!! East Delaware Place, Chicago II, Ill. 


(Continued from page 28) 












new products,” Magowan states. 
Therefore, he has issued a flat 
rule of operation to his divisions 
that every sales representative 
shall receive a courteous hearing. 

At the same time that he 
opened Safeway’s doors to other 
food processors, Magowan also 
saw to it that competition from 
his own private labels would be- 
come . stiffer. “Every product 
must sell on its own merit,” said 
Magowan, “whether it be our 
brand or an outside brand.” 

The attitude at Safeway now 
is “if an individual product un- 
der a Safeway brand name is 
not making enough money in 
comparison with an_ outside 
brand, Magowan says “sell the 
more profitable one!” Under this 
directive, number of Safeway 
brand names has shrunk from 
over 250 to around 120. 










Quality Control Changes 


Quality control has come in 
for a considerable change in di- 
rection at Safeway. Under the 
earlier regime, a large part of 
quality control responsibility for- 
merly was to test the products 
of other manufacturers. Now, 
unless it bears or goes into a 
Safeway brand, the quality of a 
manufacturer’s product probably 
won’t be questioned at all. 

“Our thinking,” Mr. Magowan 
told Foop Processinc, “now is, 
why should we spend our mon- 
ey testing products of a supplier 
who has his own laboratory, and 
who has a reputation of quality 
to maintain? These companies 
are betting their corporate names 
that their product will be ‘right’. 
We have concluded that duplicate 
testing by Safeway is a waste of 
money. Instead, we are going to 
concentrate our quality control 
efforts toward improving our 
own products.” 

When asked, “How does Safe- 
way make use of its quality con- 
trol departments?” Mr. Magowan 
replied, “Our technical people 
test incoming raw materials, and 
check the processing of each of 
our own products throughout its 
processing cycle. We maintain 
our quality control program to 

(Continued on page 48) 


fecting the legal rights of 


those who have a direct inter- 
est in them. , 


a formal hearing. Non-contro- 
versial as well as controver- 
sial issues had to be consid- 
ered in legal detail. The Hale 
Amendment eliminated _ the 
necessity for formal hearings 
on non-controversial _ issues. 
On the narrower issues about 
which there is a controversy, 
any interested person affected 
by the proposed regulation 
ean, by filing a petition, ini- 
tiate the formal procedure in- 
cluding a public hearing, es- 
tablishment of the public rec- 
ord on which FDA actions are 


based, and review of FDA ac- 


tion in US Appeals Court. 
Thus no substantive rights 
of any person are relieved of 
protection, while government, 
the public, and industry are 
relieved of the costs and ex- 
penditure in holding hearings 
on points on which all agree. 
The Hale Amendment also 
simplifies the initiation of @ 
standards hearing. Thus, n0 
longer does the initiative rest 
primarily on the Secretary's 
initiative or on a su 
portion of the affected indus- 
try. Now any action for the 
issuance, amendment, or fe 
peal of any Standards regu- 
lations can be begun by a pro- 
posal made by either the Sec- 
retary on his own initiative 
or by petition of any inter- 
ested person who shows rea- 
sonable grounds therefore 
filed with the Secretary. 
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‘Recipe Writing Necessary 


Says FDA Chief 





“It would be easier for us to 
accept the title of Mr. Markel’s 
article, ‘Unshackle the Improve- 
ment of Food Products by Sim- 
plification of Food Standards’, 
and deal in a more concrete way 
with his proposal if he had given 
some specific examples of what 
he has termed ‘shackling’ by food 
standards. In the absence of any 
examples, his discussion seems 
to us more theoretical than prac- 
tical, 

“If you will look at the exist- 
ing food standards, as well as the 
law itself, you will see that color 
and flavor — the two principal 
examples of culinary art cited by 
Mr. Markel — are permitted in 
just these terms with few excep- 
tions, and were singled out by 
Congress as optional ingredients 
that need not be declared by 
common name in standardized 
foods. 

“Mr. Markel apparently is 
speaking primarily from the 
standpoint of the food manufac- 
turer. While we would be among 
the first to urge that the Act is 
intended to protect the honest 
manufacturer without burdening 
him with unnecessary rules and 
regulations, we do think that 
Mr. Markel’s proposal also has to 
be considered in terms of the 
consumer, whose protection was 
the basic consideration of Con- 
gress in enacting the legislation. 

“We could not agree with him 
that the law’s fundamental re- 
quirement that food standards 
‘promote honesty and fair deal- 
ing in the interest of consumers’ 
is to be given the restricted defi- 
nition he characterizes as ‘eco- 
nomic integrity’. Apparently he 
overlooks the fact that the cur- 
rent standards of identity, which 
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he speaks of as ‘recipe writing’, 
tend to prevent the kind of 
cheating in which claims of su- 
pernutritive value are based on 
inconsequential amounts of un- 
usual ingredients. 

“Furthermore, if we had the 
type of standard suggested by 
Mr. Markel, how long would the 
statutory requirement that 
standards of identity be promul- 
gated for foods under their ‘com- 
mon or usual name’ have any 
practical significance? We think 
the consumer has a right to know 
what is in the food he has pur- 
chased and a right to presume 
what it contains if he buys it 
under its common or usual name. 
Mr. Markel is of course aware 
that the highest Court has said 
this isn’t solely a matter of la- 
beling. 

“There is considerable indica- 


tion in letters we are currently 


receiving that the consumer is 
somewhat suspicious of his food 
supply. Would Mr. Markel inten- 
sify this distrust by creating un- 
certainty and misunderstanding 
about the composition of our 
basic food commodities? 

“As we have suggested, we are 
not aware of any situations in 
which the promulgation of stand- 
ards of identity has served to 
close the door to improvements 
in nutritional or other qualities. 
Any developments that are clear- 
ly of real benefit to consumers 
can be recognized through the 
simple procedures in the Hale 


Amendment. (See explanation 
which follows on “How Hale 
Amendment Simplifies Stand- 


ard”.) And the door remains 
wide open for the honest mar- 
keting on their own merits of 
unstandardized specialty prod- 


C. L. GRIFFITH, President, The Grifith Laboratories, Ine 


ucts that do not purport to be the 
standardized articles. 

“We wonder whether Mr. 
Markel’s outcry against the basic 
principles of standard-making 
which the courts of the land have 
determined are in the public in- 
terest isn’t really a _ protest 
against the unwieldiness of the 
present procedures for dealing 
with chemical additives, which 
he recognizes would be corrected 
by new legislation dealing spe- 
cifically with that question?” 


WM. B. STOKELY, JR., eels’ 1 of the Board, 
Camp, Inc, 





Next Month 

Markel will not only answer some 
of the questions which have been 
raised, but also spell out specif- 
ically just how he would amend 
the present law. 


The entire series of articles will be 
made available in reprint form. 
No charge for single copies; 
quantity prices on request. Ad- 
dress The Editor, FOOD PROC- 
ESSING, I11 East Delaware Place, 


Chicago II, Illinois 
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Safeway Retail Stores Span the Nation 


Under Safeway's new decentralization policy, 20 division man- 
agers reign supreme over their respective autonomous territories. 


Before, all decisions came from Oakland, California, headquar- 
ters. Now all buying is done through these managers whether 


the supplier be national or regional. Magowan has told these di- 
vision managers: “Handle the products that return a_ profit. 
Give each salesman a considerate hearing." 


More detailed information on this policy as well as a list of the 
individual managers is presented in an article published in 


September issue of FOOD BUSINESS, another Putman publica- 


labels can now become “fixed” 
in the customer’s minds to an ex- 
tent not possible before. Safeway 
also plans to feature their bold 
“S” predominantly on the labels 
of all of their top quality brands, 
in another effort to identify Safe- 
way with their products. 


Open Door Policy 


The present decentralization 
directly affects other food proc- 
essors who are potential sup- 
pliers to Safeway under the 
new “open-door” policy. Magow- 
an’s conviction is that “everyone 
with a product to sell deserves 
a hearing”. 

“With the tremendous expan- 
sion of items of supply” he says, 
“no retailer can handle all lines. 
However, no food management 
can afford to close their eyes to 


tion. For a copy of this article address: The Editor, FOOD 
PROCESSING, I!1! East Delaware Place, Chicago II, Ill. 


new products,’ Magowan states. 
Therefore, he has issued a flat 
rule of operation to his divisions 
that every sales representative 
shall receive a courteous hearing. 

At the same time that he 
opened Safeway’s doors to other 
food processors, Magowan also 
saw to it that competition from 
his own private labels would be- 
come stiffer. “Every product 
must sell on its own merit,” said 
Magowan, “whether it be our 
brand or an outside brand.” 

The attitude at Safeway now 
is “if an individual product un- 
der a Safeway brand name is 
not making enough money in 
comparison with an_ outside 
brand, Magowan says “sell the 
more profitable one!” Under this 
directive, number of Safeway 
brand names has shrunk from 
over 250 to around 120. 


Quality Control Changes 


Quality control has come _ in 
for a considerable change in di- 
rection at Safeway. Under the 
earlier regime, a large part of 
quality control responsibility for- 
merly was to test the products 
of other manufacturers. Now, 
unless it bears or goes into a 
Safeway brand, the quality of a 
manufacturer’s product probably 
won't be questioned at all. 

“Our thinking,’ Mr. Magowan 
told Foop Processinc, “now is, 
why should we spend our mon- 
ey testing products of a supplier 
who has his own laboratory, and 
who has a reputation of quality 
to maintain? These companies 
are betting their corporate names 
that their product will be ‘right’. 
We have concluded that duplicate 
testing by Safeway is a waste of 
money. Instead, we are going to 
concentrate our quality control 
efforts toward improving our 
own products.” 

When asked, “How does Safe- 
way make use of its quality con- 
trol departments?” Mr. Magowan 
replied, “Our technical people 
test incoming raw materials, and 
check the processing of each of 
our own products throughout its 
processing cycle. We maintain 
our quality control program to 

(Continued on page 48) 





How the Hale Amené nent 
Simplified Standar:'s 


Experience has show: that 
the Hale Amendment, e:\acted 
in 1954, has provided an effec- 
tive procedure for estiblish- 
ing regulations with a mini- 
mum of cost and wasted effort, 

Michael Markel, who is the 
author of the Hale Amend- 
ment and who is now propos- 
ing further amendments to the 
Standards Law, states that 
further simplification of the 
procedure for setting up or 
amending standards is not 
possible without adversely af- 
fecting the legal rights of 
those who have a direct inter- 
est in them. 

Originally, according to the 
1938 Food and Drug and Cos- 
metic Act, every provision of 
a food standard had to be 
based on evidence recorded at 
a formal hearing. Non-contro- 
versial as well as controver- 
sial issues had to be consid- 
ered in legal detail. The Hale 
Amendment eliminated _ the 
necessity for formal hearings 
on non-controversial _ issues. 
On the narrower issues about 
which there is a controversy, 
any interested person affected 
by the proposed regulation 
can, by filing a petition, ini- 
tiate the formal procedure in- 
cluding a public hearing, es- 
tablishment of the public rec- 
ord on which FDA actions are 
based, and review of FDA ac- 
tion in US Appeals Court. 

Thus no substantive rights 
of any person are relieved of 
protection, while government, 
the public, and industry are 
relieved of the costs and ex- 
penditure in holding hearings 
on points on which all agree. 

The Hale Amendment also 
simplifies the initiation of a 
standards hearing. Thus, no 
longer does the initiative rest 
primarily on the Secretary's 
initiative or on a_ substantial 
portion of the affected indus- 
try. Now any action for the 
issuance, amendment, or re- 
peal of any Standards regu- 
lations can be begun by a pro- 
posal made by either the Sec- 
retary on his own initiative 
or by petition of any inter- 
ested person who shows rea- 
sonable grounds therefore 
filed with the Secretary. 
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“Recipe Writing Necessary 


Says FDA Chief 


George P. Larrick 


Commissioner of Food and Drugs Department of 
Health, Education, and Welfare 


“It would be easier for us to 
accept the title of Mr. Markel’s 
article, ‘Unshackle the Improve- 
ment of Food Products by Sim- 
plification of Food Standards’, 
and deal in a more concrete way 
with his proposal if he had given 
some specific examples of what 
he has termed ‘shackling’ by food 
standards. In the absence of any 
examples, his discussion seems 
to us more theoretical than prac- 
tical. 

“If you will look at the exist- 
ing food standards, as well as the 
law itself, you will see that color 
and flavor — the two principal 
examples of culinary art cited by 
Mr. Markel — are permitted in 
just these terms with few excep- 
tions, and were singled out by 
Congress as optional ingredients 
that need not be declared by 


common name in_ standardized. 
foods. 

“Mr. Markel apparently is 
speaking primarily from the 


standpoint of the food manufac- 
turer. While we would be among 
the first to urge that the Act is 
intended to protect the honest 
manufacturer without burdening 
him with unnecessary rules and 
regulations, we do think that 
Mr. Markel’s proposal also has to 
be considered in terms of the 
consumer, whose protection was 
the basic consideration of Con- 
gress in enacting the legislation. 

“We could not agree with him 
that the law’s fundamental re- 
quirement that food standards 
‘Promote honesty and fair deal- 
ing in the interest of consumers’ 
Is to be given the restricted defi- 
nition he characterizes as ‘eco- 
nomic integrity’. Apparently he 
overlooks the fact that the cur- 
rent standards of identity, which 
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he speaks of as ‘recipe writing’, 
tend to prevent the kind of 
cheating in which claims of su- 
pernutritive value are based on 
inconsequential amounts of un- 
usual ingredients. 

“Furthermore, if we had the 
type of standard suggested by 
Mr. Markel, how long would the 
statutory requirement that 
standards of identity be promul- 
gated for foods under their ‘com- 
mon or usual name’ have any 
practical significance? We think 
the consumer has a right to know 
what is in the food he has pur- 
chased and a right to presume 
what it contains if he buys it 
under its common or usual name. 
Mr. Markel is of course aware 
that the highest Court has said 
this isn’t solely a matter of la- 
beling. 

“There is considerable indica- 
tion in letters we are currently 
receiving that the consumer is 
somewhat suspicious of his food 
supply. Would Mr. Markel inten- 
sify this distrust by creating un- 
certainty and misunderstanding 
about the composition of our 
basic food commodities? 

“As we have suggested, we are 
not aware of any situations in 
which the promulgation of stand- 
ards of identity has served to 
close the door to improvements 
in nutritional or other qualities. 
Any developments that are clear- 
ly of real benefit to consumers 
can be recognized through the 
simple procedures in the Hale 
Amendment. (See explanation 
which follows on “How Hale 
Amendment Simplifies Stand- 
ard’.) And the door remains 
wide open for the honest mar- 
keting on their own merits of 
unstandardized specialty prod- 
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thus unshackle the 
ment of food products.” 


In July and August issues, 


issue of FOOD 
Markel 
asserted “. . . it is therefore 
suiteble 
food 
standards to fixing only those 
factors which are essential to 
identity and establish- 
ment of economic integrity and 
improve- 







processing 






; & if 
UNSHACK it 
THE IMPROVEMENT 
OF fO0O8 PRODUCTS 






FOOD PROCESSING 


published commentaries endorsing the principle of 
Markel's proposal by these industry leaders: 


CHARLES WESLEY DUNN, Food Law Specialist (President of The 
Food Law Institute) 


FREDERICK W. SPECHT, Board Chairman and President, Armour 
& Company 


GROVER D. TURNBOW, 


President, Foremost Dairies 


SAMUEL A. McCAIN, General Counsel, Corn Products Refining 
Company 


GEORGE GARNATZ, Director, Kroger Food Foundation (Immediate 
Past President, Institute of Food Technologists 


CHARLES P. McCORMICK, Chairman of the Board, McCormick 
and Company, Inc. 


NATHAN CUMMINGS, Chairman of the Board, Consolidated Foods 
Corporation 


PAIGE LEHMAN, Vice President, Pillsbury Mills, Inc. 


WM. B. STOKELY, JR., 


Chairman of the 


Board, Stokely-Van 


Camp, Inc. 


Cc. L. GRIFFITH, 


President, The Griffith Laboratories, Inc. 


DR. BERNARD L. OSER, Director, Food Research Laboratories, Inc. 


ucts that do not purport to be the 
standardized articles. 

“We wonder whether Mr. 
Markel’s outcry against the basic 
principles of standard-making 
which the courts of the land have 
determined are in the public in- 
terest isn’t really a_ protest 
against the unwieldiness of the 
present procedures for dealing 
with chemical additives, which 
he recognizes would be corrected 
by new legislation dealing spe- 
cifically with that question?” 


Next Month 

Markel will not only answer some 
of the questions which have been 
raised, but also spell out specif- 
ically just how he would amend 
the present law. 

The entire series of articles will be 
made available in reprint form. 
No charge for single copies; 
quantity prices on request. Ad- 
dress The Editor, FOOD PROC- 
ESSING, I11 East Delaware Place, 
Chicago I1, Illinois 











Are you paying the way for 
a unions public relations program ? 


fringe benefits 
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A major share of your payroll goes toward 

fringe benefits. How you handle this rising 

cost determines what you buy in the way of 
personnel public relations 


WILLIAM H. SMITH, JR. 
Director, Research and Analysis Dept. 
Federated Employers of San Francisco* 


Fringe Payments as Per Cent of Payroll 
by Industry Group, 1000 Companies, 1955 


Per cent of payroll 
Total, 

all manufacturin 
185 
Manufacture of: food, 
beverages & tobacco 
19.7 6 


a Legally required payments 


Pension and other 





Fe Paid rest periods, 
lunch periods, etc. 


Source: Chamber of Commerce of the United States, Washington, D. 


Comparison of 1947, 1949, 1951, 1953, and 1955 
Fringe Payments for 124 Identical Companies 
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Payments for time 





Profit-sharing payments, 


agreed-upon payments bonuses, etc. 





Dollars per year per employee 


t 
U mons have been quick to 
take all the credit for more and 
better fringe benefits. Their 
newspapers and bulletins always 
carry articles on the fine bene- 
fits that employes are receiving. 
The welfare plan pamphlets and 
other materials rarely mention 
the employer. 

The administration of welfare 
and pension plans frequently is 
taken over by the Union. In these 
instances, if the employer gets 
any positive advantage from 
these generous benefits, it is 


*Federated Employers of San Fran- 
cisco is a non-profit organization of 
individual employers and affiliated in- 
dustry associations. Services to mem- 
bers include facts and figures on 
labor relations practices and trends, 
information on employee-relations— 


personnel management problems, and 
interpretation of State and Federal 
laws and regulations dealing with 
labor matters. In addition, it main- 
tains liaison with other employer or- 
ganizations on legislative problems, 
and serves as a management spokes- 


largely accidental. He pays the 
bill, and the union gets most of 
the credit. 

Today, as shown in charts at 
left, not only is about one-fifth 
of a food manufacturing com- 
pany’s payroll going toward 
fringe benefits, but this amount 
is increasing rapidly. Only five 
years ago in San Francisco meat 
packing plants, for example, 
fringe benefits were about half of 
what they are today. 

A recent Dept. of Commerce 
survey shows that fringe benefits 


man before legislative and _ civic 
groups and the public. Included on 
its board of governors are three food 
industry executives: Peter Folger, 
vice president, J. A. Folger & Co.; 
R. G. Lucks, president, California 
Packing Co.; and Donald Maclean, 
president, California & Hawaiian 
Sugar Refining Corp., Ltd. For fuller 
information about the Federation, 
write Federated Employers of San 
Francisco, 2 Pine St., San Francisco 


11, Calif. 
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for all industry increased near- 
ly six times in the period be- 
tween 1929 and 1955. The cost of 
all fringe benefits in 1929 was 
about three percent of the pay- 
roll in 1955 they comprised 
about 17 percent of the nation’s 
payroll. 

Is the employer repaid for 
these benefits through increased 
worker productivity and reduced 
labor turnover? The truth is we 
don't really know. No reliable 
studies have been made that give 
a clear answer. 

Many employers hope to build 
morale and gain loyalty of their 
workers by providing extra ben- 
efits. Other employers do so only 
under pressure, and through ne- 
cessity of being competitive in 
the labor market. Whatever the 
reason, fringe benefits are here 
to stay, and employes have come 
to take them for granted as part 
of normal compensation. 

We do know that employes 
have become more security con- 
scious, that they are attracted by 
companies which not only pay 
well but offer generous fringe 
benefits as well. Those compa- 
nies with generous employe ben- 
efits are usually thought of as 
“good places to work.” 


Use Positive Program 


Your company can_ develop 
this reputation by following a 
policy of telling prospective em- 
ployes and periodically remind- 
ing present employes about your 
company benefits. Don’t let em- 


ployes take these benefits for 
granted. This is fatal — not only 
because the positive values of 


the fringe benefits are lost, but 
because abuses by employes and 
other administrative problems 
arise. 

Management is beginning to 
realize that most employes have 
become accustomed to fringe 
benefits and are taking them for 
granted. Only a new or enlarged 
benefit is of interest, and then 
only for a short time. And even 


those executives and managers 
who are aware of the problem 
have only vague, hazy ideas of 
what to do to counteract this 
indifferent attitude. 


We know that repetition is the 
key t 
in ad 
politic 


uccessful communication 
ertising, education, and 
A great deal depends on 
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A specific example 
of fringe benefits 


The table at right shows 
wage and fringe costs for 
a specific category—floors- 
man in a meat packing 
plant—as covered by con- 
tracts between wholesale 
butchers of the San Fran- 
cisco Bay Area and local 
unions. 


Note the steeper rise of 
fringe payments over the 
rise in regular wage rates. 
In this illustration, straight 
wages rose 26.7% in five 
years, while total fringe 
benefits rose 84.5%. 


How much does your com- 
pany pay for fringe bene- 
fits? By substituting your 
own figures in the columns, 
you can get a more real- 
istic picture of this expense 
item of your firm. 


your employe communications, 
too. If you want to get positive 
results from your fringe bene- 
fits, you must make sure that 
employes know: 

1) what these benefits are: 

2) how they effect the employe 

individually, and; 

3) why the company furnishes 

these benefits. 

Look over your own program 
for employe communication. Are 
you giving less thought, spending 
time and money than the 
plant unions in promoting your 
own company to your employes? 
If the answer is yes, then you 


less 


would do well to consider the 
nine-point suggestion program 
given below, to see whether 


your communication channels to 
employes are being fully utilized. 


item 
Legally required payments: 


Social Security Tax 
Unemployment Comp. Tax 
Workmen's Comp. Premium 


Total 
Pay for time not worked: 
Vacations 
Holidays 


Sick Leave 

Rest Periods 

Knife sharpening time and tools 
Clothes changing time 


Total 


Other contract benefits: 
Pension premium 
Health & Welfare premium 
Clothing allowance 


Total 


Total annual fringe benefit expense 
Annual straight time wages 
Total annual payroll expense 


Annual payroll hours 
Annual hours worked* 


Total cost per payroll hour 
Total cost per hour worked 


Fringe cost per payroll hour 
Fringe cost per hour worked 


Contract wage rate (floorsman) 
40 hours pay at contract rate 
Actual cost of 40 hours of 
working time 


If not, then you are wasting a 
valuable asset in labor relations. 


Nine Positive Points 


Here are a number of ways to 
communication 


open up. these 
channels, and keep them open: 


1) Informal oral discussions at 


time employe is hired. 


2) Theme repeated in compa- 
bulletins, 


ny publications, 
posters, etc. 


3) Brief your 


they can answer employes’ 
questions on all fringe ben- 


efits. 
4) Acquaint 


supervisors 


proper methods of adminis- 
tering each benefit as prob- 
individual 


lems arise with 


~ employes. 


supervisors so 


on 











1952 1957 Per cent 
(8-21-51) (9-1-56) Increase 
45.00 94.50 110.0 
90.00 90.00 -0- 
83.82 95.39 13.8 
218.82 279.89 27.9 
172.40 218.40 26.7 
137.92 174.72 26.7 
86.20 109.20 26.7 
130.38 165.17 26.7 
—- 75.00 ce 
—— 204.75 —— 
526.90 947.24 79.8 
See 208.00 ca 
122.16 141.12 15.5 
—- 25.00 
122.16 374.12 206.3 
867.88 1,601.25 84.5 
$4,482.40 $5,678.40 26.7 
5,350.28 7,279.65 36.1 
2080 2080 -0- 
1835.5 1835.5 -0- 
2.572 3.50 36.1 
2.915 3.966 36.1 
417 .770 84.7 
473 872 84.4 
2.155 2.73 26.7 
86.20 109.20 26.7 
116.60 158.64 36.1 
*Annual Hours Worked: In 1952 and 1957 
the figure is 1,835.5 hours (2,080 hours 
80 hours’ vacation pay, 64 hours’ holiday 
pay, 40 hours’ sick leave and 60.5 hours 
in rest periods 44.5 hours) 


5) Create a favorable attitude 
toward benefits in handling 
of employe records, vaca- 
tion scheduling, sick leave 
eligibility, and a hundred 
other opportunities that oc- 


cur in daily contact with 
employes. 

6) Tell job applicants what 
fringe benefits are offered 
as well as the salary of- 
fered. 

7) Prepare and issue to new 


employes an employe hand- 
book which answers many 
questions about the com- 
pany and its fringe benefits. 


(Continued On page 1) 
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fringe benefits 


A major share of your payroll goes toward 

fringe benefits. How you handle this rising 

cost determines what you buy in the way of 
personnel public relations 


WILLIAM H. SMITH, JR. 
Director, Research and Analysis Dept. 
Federated Employers of San Francisco* 


| Fringe Payments as Per Cent of Payroll 
by Industry Group, 1000 Companies, 1955 


Per cent of payroll 5% 10% 1S% 20% 25% 






25% 





& Legally required payments ae puanerets. i? ie 

ES Pension and other Profit-sharing payments, 
agreed-upon payments oa bonuses, etc. 

ee Paid rest periods, 

lunch periods, etc. 


Source: Chamber of Commerce of the United States, Washington, D. C. 








Comparison of 1947, 1949, 1951, 1953, and 1955 
Fringe Payments for 124 identical Companies 
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Are you paying the way for 
a unions public relations program? 





Unmons have been quick to 
take all the credit for more and 
better fringe benefits. Their 
newspapers and bulletins always 
carry articles on the fine bene- 
fits that employes are receiving. 
The welfare plan pamphlets and 
other materials rarely mention 
the employer. 

The administration of welfare 
and pension plans frequently is 
taken over by the Union. In these 
instances, if the employer gets 
any positive advantage from 
these generous benefits, it is 


*Federated Employers of San Fran- 
cisco is a non-profit organization of 
individual employers and affiliated in- 
dustry associations. Services to mem- 
bers include facts and figures on 
labor relations practices and trends, 
information on employee-relations— 
personnel management problems, and 
interpretation of State and Federal 
laws and regulations dealing with 
labor matters. In addition, it main- 
tains liaison with other employer or- 
ganizations on legislative problems, 
and serves as a management spokes- 


largely accidental. He pays the 
bill, and the union gets most of 
the credit. 

Today, as shown in charts at 
left, not only is about one-fifth 
of a food manufacturing com- 
pany’s payroll going toward 
fringe benefits, but this amount 
is increasing rapidly. Only five 
years ago in San Francisco meat 
packing plants, for example, 
fringe benefits were about half of 
what they are today. 

A recent Dept. of Commerce 
survey shows that fringe benefits 


man before legislative and civic 
groups and the public. Included on 
its board of governors are three food 
industry executives: Peter Folger, 
vice president, J. A. Folger & Co.; 
R. G. Lucks, president, California 
Packing Co.; and Donald Maclean, 
president, California & Hawaiian 
Sugar Refining Corp., Ltd. For fuller 
information about the Federation, 
‘write Federated Employers of San 
Francisco, 2 Pine St., San Francisco 
11, Calif. 
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for all industry increased near- 
ly six times in the period be- 
tween 1929 and 1955. The cost of 
all fringe benefits in 1929 was 
about three percent of the pay- 
roll — in 1955 they comprised 
about 17 percent of the nation’s 
payroll. 

Is the employer repaid for 
these benefits through increased 
worker productivity and reduced 
labor turnover? The truth is we 
don’t really know. No reliable 
studies have been made that give 
a clear answer. 

Many employers hope to build 
morale and gain loyalty of their 
workers by providing extra ben- 
efits. Other employers do so only 
under pressure, and through ne- 
cessity of being competitive in 
the labor market. Whatever the 
reason, fringe benefits are here 
to stay, and employes have come 
to take them for granted as part 
of normal compensation. 

We do know that employes 
have become more security con- 
scious, that they are attracted by 
companies which not only pay 
well but offer generous fringe 
benefits as well. Those compa- 
nies with generous employe ben- 
efits are usually thought of as 
“good places to work.” 


Use Positive Program 


Your company can _ develop 
this reputation by following a 
policy of telling prospective em- 
ployes and periodically remind- 
ing present employes about your 
company benefits. Don’t let em- 
ployes take these benefits for 
granted. This is fatal — not only 
because the positive values of 
the fringe benefits are lost, but 
because abuses by employes and 
other administrative problems 
arise. 

Management is beginning to 
realize that most employes have 
become accustomed to fringe 
benefits and are taking them for 
granted. Only a new or enlarged 
benefit is of interest, and then 
only for a short time. And even 
those executives and managers 
who are aware of the problem 
have only vague, hazy ideas of 
what to do to counteract this 
indifferent attitude. 

We know that repetition is the 
key to successful communication 
in advertising, education, and 
Politics. A great deal depends on 
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your employe communications, 
too. If you want to get positive 
results from your fringe bene- 
fits, you must make sure that 
employes know: 

1) what these benefits are: 

2) how they effect the employe 

individually, and; 

3) why the company furnishes 

these benefits. 

Look over your own program 
for employe communication. Are 
you giving less thought, spending 
less time and money than the 
plant unions in promoting your 
own company to your employes? 
If the answer is yes, then you 
would do well to consider the 
nine-point suggestion program 
given below, to see whether 
your communication channels to 
employes are being fully utilized. 


If not, then you are wasting a 
valuable asset in labor relations. 


Nine Positive Points 


Here are a number of ways to 
open up these communication 
channels, and keep them open: 

1) Informal oral discussions at 
time employe is hired. 

2) Theme repeated in compa- 
ny publications, bulletins, 
posters, etc. 

3) Brief your supervisors so 
they can answer employes’ 
questions on all fringe ben- 
efits. 

4) Acquaint supervisors on 
proper methods of adminis- 
tering each benefit as prob- 
lems arise with individual 

” employes, 


*Annual Hours Worked: In 1952 and 1957 


the figure is 1,835.5 hours (2,080 hours — 
80 hours’ vacation pay, 64 hours’ holiday 
pay, 40 hours’ sick leave and 60.5 hours 
in rest periods = 244.5 hours). 


5) Create a favorable attitude 
toward benefits in handling 
of employe records, vaca- 
tion scheduling, sick leave 
eligibility, and a hundred 
other opportunities that oc- 
cur in daily contact with 
employes. 

6) Tell job applicants what 
fringe benefits are offered 
as well as the salary of- 
fered. 

7) Prepare and issue to new 
employes an employe hand- 
book which answers many 
questions about the com- 
pany and its fringe benefits. 


(Continued on page 49) 
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INGREDIENTS — Always a Right Time to Buy! 


Tx antiquated method that 
has prevailed in “retail level” 
pricing and sale of one of our 
most important frozen baked 
food ingredients, shortening, is a 
costly and dangerous luxury for 
volume producers such as our- 
selves. The method calls for 
small-lot schedule of buying, 
based on five drums (2000 Ib), 
with average warehousing and 
shipping included in the price. 

A realization of the danger in- 
herent in this practice prompted 
our study of all of our commod- 
ity purchases, for in our opera- 
tion we incorporate shortening, 
sugar, flour, eggs, chocolate, and 
other ingredients into finished 
products. That actually places 
us in the category of a “refiner”. 

We had realized for some time 
that every market fluctuation 
could not be reflected in the 
resale price of the finished prod- 
uct. Therefore, ingredient cost 
control became a must. Once we 
combined this conviction with 
the knowledge that the important 
mentioned tngredients or com- 
modities are represented on the 
Chicago and New York Boards, 
we undertook a plan that affords 
a guaranteed means of cost con- 
trol. I like to call this plan “Mer- 
chandised Purchases”. 


How ‘‘planned purchasing" works 


Here’s how it works. Cost rec- 
ords will establish a price at 
which shortening, for example, 
can be purchased and return a 
profit in the finished goods. Pro- 
duction history will show with- 
in a few pounds the requirements 


Small lot ingredient buying is business suicide . . . 


Today’s processor can cope with competition only by making 
a commitment on the futures market, where there is for... 


for any 30-day period. You then 
simply make a commitment on 
the futures market for each pe- 
riod of production, specifying 
equal 30-day shipments (mini- 
mum shipment — 30,000 Ib) for 
as many months ahead as you 
care to go. In many cases, an en- 
tire year might be provided for. 
You make your future purchase 
commitment only when the in- 
gredient price is favorable, re- 
membering that there is always 
a “right time to buy”. As an ex- 
ample, shortening, in most in- 
stances, is at its lowest price in 
the fall of the year, when the 
oil seed crop is harvested, and 
usually higher just before har- 
vest. The higher price at such 
time is due to accrued storage 
charges on the commodity since 
the previous harvest and prob- 
able scarcity of the item. Con- 
sequently, a “right time to buy” 
shortening is the 60-day period 
following harvest, filling in ad- 
ditional needs when market again 
reaches determined buying range. 


Benefits outweigh efforts 


Benefits derived from such a 
program of “planned purchasing” 
make the necessary study and 
effort well worthwhile. First, 
cost is immediately established 
and under control as far as the 
particular ingredient is  con- 
cerned, because you make a 
commitment in futures only 
when the market price is within 
a predetermined “buying range” 
— the range that cost records 


ABRAHAM LUSTIG 


Founder 


Nifty Foods Corp. Brockport, N. Y. 


show will return a profit in the 
finished goods. Secondly, your 
inventory is under control — 
never more than a 30-day sup- 
ply on hand — because you com- 
mit yourself only to those future 
delivery quantities which your 
records reveal can be consumed 
within an approximately 30-day 
period. Most important, you as- 
sure product quality for the du- 
ration of the “planned purchase” 
period, while at the same time 
guaranteeing yourself a _ fair 
profit on finished items that can 
compete successfully pricewise in 
a highly competitive sales situa- 
tion. 

This year on shortening, we 
took a firm position for a num- 
ber of deliveries over a 12- 
month period. Over and above 
the savings, running from 10% 
to 35%, due to market fluctua- 
tions, the important factor was 
that our costs, quality, and in- 
ventories were in absolute con- 
trol for the year’s run. This, to 
our thinking, is the businesslike 
way of consummating ingredient 
purchases. In today’s competitive 
situation, no food processor can 
long afford to be unbusinesslike. 


The mechanics of “planned 
ingredient purchasing” 


Floyd Crego, Spencer Kellogg 
and Sons, Inc., Buffalo 5, N.Y., 
has worked with us in devel- 
oping the system of “merchan- 
dised purchases” described 
above. Here is his explanation of 
its operation, in the form of a 
hypothetical situation. 


“Let’s assume that a decision 
was made by the consumer (a 
large volume processor) to take 
a position in the market during 
August. With previous commit- 
ments covering shipments of 
September and October, the new 
future commitments would be 
from October forward. In other 
words, from November through 
July of the coming year. 

“Knowing that the processor 
was interested in equal monthly 
shipments from October through 
July and knowing the month-by- 
month quantities he required, we, 
as the supplier, could then es- 
tablish what is called an ‘aver- 
age crude oil base’ — let us say 
$.1135/lb. Our offer of $.1825/Ib, 
covering equal monthly deliver- 
ies during the October-July pe- 
riod, was accepted by him. How- 
ever, while his ingredient cost 
was established for this 9-month 
period, let us see what occurred 
on the market. 

“November through December 
— competitive shortenings in 
carload lots packed in drums 
were priced at $.2325/lb; Janu- 
ary — at $.2425/lb; February — 
at $.2325/lb; March — at $.2225/ 
Ib; April, May, June, and July 
— at $.2125/lb. Average per b 
price for the over-all period was 
$.2236. 

“This hypothetical customer 
saved an average of $.0411/Ib 
during the 9-month period — 
almost 20% of what normally 
would have been his expenditure 
for shortening — the reward for 
foresightedness in using ‘planned 
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How a non-baker is pointing the way to... 


the successful bakery of 


A waffle made of the finest in- 
gredients that sells for little more 
than a piece of bread? Frozen cof- 
fee cakes that lure shoppers away 
from the best private recipe prod- 
ucts of neighborhood _ bakeries? 
These “‘bakery of tomorrow” prod- 
ucts are being marketed today, at a 
time when mass-production cake 
products are at their lowest popu- 
larity since World War II. More 
remarkable, the man_ responsible 
for this feat just four short years 
ago was not even in the bakery 
business. 





Nifty frozen fresh waffles contain plenty 

of eggs and vegetable shortening—are 

teady to eat after one minute in the 
toaster 
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Abraham Lustig is qualified to 
speak with authority on planned 
ingredient purchases, for much of 
his success is due to his “‘practic- 
ing what he preaches” on this sub- 
ject. Beginning his frozen waffle 
production line in 1953 as a “‘side- 
line” to his established fruit and 
vegetable canning and freezing op- 
eration, he has seen sales volume 
of the new enterprise practically 
double each year. Currently, his 
Nifty Foods Corp. turns out 250,- 
000 frozen waffles/day, six days/ 
week. Planned production for the 
firm’s Lady Ilene frozen cake line 
is 36,000 cakes/day. Actually, of 
course, his secret of' success in- 
volves more than carefully planned 
volume purchasing of ingredients, 
which makes possible use of liberal 
quantities of the finest ingredients 
without financial burden to the 
company. Also responsible are his 
mechanization of his bakery oper- 
ations; his complete utilization of 
equipment every day of the week 
rather than just one or two days; 
thorough use of the labor force te- 
quired; and the principle of con- 
centrating production on one prod- 
uct at a time, for days or even 
weeks, thus saving valuable hours 
ordinarily consumed in changing 


Abraham Lustig, right, founder of Nifty Foods Corp., 

and Ben Dailey, general manager, inspect newly 

cooked waffles on conveyor belt at Brockport, Mass., 
plant. Waffles are then frozen 





Each Lady Ilene coffee cake 

contains '% Ib of highest 

grade butter. Also in frozen 

line are chocolate, cheese, 
and pound cakes 


tomorrow 


over machines from item to item. 
Over-all result is an efficiency of 
operation, from raw ingredients 
to finished product, that the larg- 
est big-city bakery cannot imitate. 


A nifty choice of products 


Even Lustig’s selection of prod- 
ucts was a happy one. Frozen waf- 
fles were his first choice. Waffles 
can be a major part of many quick 
meals, either alone or with syrup 
or honey, or served with bacon, 
eggs, sausage, or chicken ala king. 
Frozen, they are even more attrac- 
tive, since they appeal as a true 
“convenience food”. Housewives 
need only heat and serve — no 
mixing of batter, keeping the grid 
from sticking, or washing utensils. 

Ai first, the waffle manufactur- 


"ing was largely a hand operation, 


using a special, company-developed 
waffle mix which, true to Lustig’s 
principles, emphasizes plenty of 
eggs and vegetable shortening. 
Then, an automatic mixer was de- 
veloped which carefully weighs the 
dry ingredients and mixes them 
with just the right amount of wa- 
ter. Automatic ovens, conveyor 


“belts, and other equipment con- 


tributing to plant automation and 





increased production were added 
as sales successes mounted. Today, 
the company is planning to add 
two additional waffle ovens to the 
present three and install automatic 
packaging equipment. It already 


has built a freezer warehouse 


which will hold 60,000 cases of - 


frozen foods. Distribution origi- 
nates from warehouses in 150 cities 
to food stores, coast to coast. 

In fall 1956, Lustig inaugu- 
rated a line of ‘““Lady Ilene” frozen 
cakes — chocolate, pound, cheese, 
and coffee cake — also made from 


the finest ingredients (14 Ib of ~ 


highest grade butter in each coffee 
cake) and sold through the waffle 
outlets. 

And it all began because Lustig 
had a problem — how to provide 
off-season employment for his regu- 
lar production workers. Not only 
is his unique solution having im- 
pact on the entire commercial bak- 
ing industry, but it promises to 
outstrip his original, and highly 
successful, packing operation. Lus- 
tig figures his frozen baked foods 
line will not reach its full poten- 
tial for another five years. Before 
that time, he expects to have his 
waffles selling for under the price 
of bread. 
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Stanford Research Institute team for the Diamond Walnut 
Growers' site-selection included (left to right) Kenneth E. 
Lunde, manager, Industrial Air Research section; Thomas 

A. Mainwaring, head of General Marketing Research; 

and Russell C. Phillips, senior chemical engineer. Their 67- 
page report, when finally summarized for presentation to 
Diamond Walnut members, contained compilations of data 
in the form of some 36 tables, graphs, and charts. 

Detailed work sheets were submitted as a 168-page appendix 


Diamond Walnut’s lock-stock-and-barrel move is a 


dramatic example of how to use the consulting organization as 


management's valuable third hand 


by KARL ROBE, Associate Editor 


Material verified by JAMES H. BRYCE, General Manager 
Diamond Walnut Growers, Inc. 
KENNETH E. LUNDE, THOMAS A. MAINWARING, 
and RUSSELL C. PHILLIPS, Stanford Research Institute 


® Growing areas are indi- 
cated by shading 


®More concentrated 
areas are solid 


© Percent of each area in 

relation to state's total 

acreage is shown on 
map 
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D IAMOND Walnut Growers, 
Inc., headquartered since 1912 
in Los Angeles, needed to ex- 
pand. They had outgrown their 
original six-story plant in Los 
Angeles. Their in-shell process- 
ing facilities had already been 
transferred to a one-story plant 
in the Los Angeles suburb of 
Vernon, and two additional op- 
erations were located in other 
sections of the city. 


Management's problem 


Shelling operations in the old 
plant were antiquated and 
crowded; space limitations pre- 
cluded revamping this plant to 
meet anticipated production lev- 
els. Therefore, management was 


_faced with the decision of either 


continuing to decentralize opera- 
tions or centralizing everything 
in one large plant at a new 
location. 

Funds were available to build 
new processing facilities, and 
association members, thinking 
more along the lines of centrali- 
zation, had bought a 30-acre site 
in nearby Montebello, with the 
idea of moving all processing, 
office, and executive functions to 
a new building to be built there. 


Management and personnel ad- 
mittedly, however, did not have 
a big backlog of experience in 
relocating plants — in effect, 
changing the whole economy of 
the organization. Furthermore, 
key management men could not 
drop all duties to devote full 
time to a proper study of the 
many aspects involved in plant 
relocation. 


Problem to SRI 


Rather than hiring a new staff 
and setting up a department to 
study plant relocation only, man- 
agement decided to get a con- 
sulting organization to do the 
job. They realized the advan- 
tages of such an organization in 
that consultants would have the 
necessary skills needed to handle 
the particular problem with 
which they were faced. Further- 
more, consultants would not be- 
come a permanent part of their 
organization, but could be hired 
on a temporary basis. 

Therefore, they engaged the 


Economics Research section of 


Stanford Research Institute to 
“determine the most economical 
plant or plants which might be 
built by the Association”. Various 
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aspects of the study took three 
men about five months of inter- 
mittent work to complete. 

As explained to Diamond Wal- 
nut officials by SRI spokesmen: 
The first, and one of the most 
important aspects of using a con- 
tract research organization is to 
define the area of study clearly, 
so that all research activity can 
be pointed toward the desired 
objective. 

SRI study did not consider 
methods for inventory or quality 
control, financing, or certain 
other management problems as- 
sociated with the projected move. 

First stage in the study was 
to determine what average yearly 
output of product could be ex- 
pected over the following ten 
years. This was done by fore- 
casting total US production of 
walnuts and production of Asso- 
ciation members, preparing a 
Statistical forecast of total US 
walnut sales, and applying the 
Association’s sales objective to 
the estimate of total national 
sales. From this information, first 
Step in the economic study was 
taken — estimates were derived 
on the size of production facilities 
needed for 1965. 


1957 


Figuring plant efficiencies 
before they're built 


As this economic information 
was being put together, SRI en- 
gineers were acquiring data on 
which to base processing costs 
for a new shelling plant. In 
cooperation with the Diamond 
Walnut engineering staff, detailed 
estimates for building and equip- 
ping two plants — one a large, 
centralized type operation, the 
other involving several small 
capacity local plants — were 
drawn up. Estimates were pre- 
pared on specific labor require- 
ments for each type plant. From 
these estimates, costs of doing 
business in a plant of intermedi- 
ate capacity were also estimated. 


Five alternative plant plans 


Various combinations of de- 
centralized and partially central- 
ized plant locations as well as 
centralized plant locations were 
analyzed in a preliminary man- 
ner. It was found on further 
evaluation that if the plant were 
to be relocated, then the big 
factors affecting total cost would 
be plant size, labor rates, and 
transportation. 


Five alternatives then emerged 
for further, detailed evaluation: 

1. All operations centered at 
new Montebello plant 

2. All operations in Northern 
California 

3. In-shell and walnut meat 
processing in Vernon, with 
an additional shelling plant 
in the Northern California 
growing area 

4. Shelling operations at de- 
centralized local association 
sites 


eee 





a 
New 13-acre plant of Diamond Walnut 


Growers is strategically located near ex- 
act center of Northern California walnut 
production 


5. In-shell operation at the 
Vernon plant, and shelling 
operations to be conducted 
at either Montebello, or in 
Northern California. i 

Labor rates were found to be 

the same throughout the most 
feasible Northern California re- 
gion. Best location in Northern 


(Continued on page 46) 





At new Diamond Walnut ‘plant near Stockton, Calif., there is room for 75 
‘cars at a time. Thus, peak loads of 40 cars/day, during pre-Christmas rush, 
can be handled with no difficulty 
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Cargill’s ultra-modern new Memphis plant 
boosts South’s crushing capacity 20% as 


Soybean production continues to rise 


FRED M. SEED, Vice President 
Cargill, Incorporated* 


Cargill’s new soybean installa- 
tion at Memphis is a consolidated 
extraction, storage, shipping, and 
merchandising center, exempli- 
fying industry’s most recent 
efficiencies. Design approaches 
complete automation as nearly 
as possible, enabling us to con- 
vert up to 8,500,000 bushels of 
soybeans yearly into 12,500,000 
gallons of oil and 200,000 tons 
of meal. 

Increased capacity in the United 
States for conversion of soybeans 
to oil and meal is the result of 
two important economic phe- 
nomena. In the past 20 years, the 
US has become the world’s 
largest exporter of fats and oils. 
This, coupled with expanded 
domestic use of oil and increased 
domestic demand for protein 
meal, resulted in expansion of 
soybean production from less than 
100,000,000 bushels in the 30’s to 
a record crop of 455,000,000 bush- 
els in 1956. In fact, last year’s 
production “was so large that 
soybeans replaced oats as the na- 
tion’s third4most-valuable grain. 

Wartime requirements gave it 
a tremendous boost. Following 
World War II, production con- 
trols limited planting of other 
grains, and soybeans have taken 
over acres abandoned by cotton 
and corn. 





*Cargill, Incorporated, is a nationwide 
rain handling, processing, and _ exporting 

a with headquarters in Minneapolis, 
inn. 


While support prices kept com- 
petitive grains abnormally high, 
soybeans enjoyed a support price 
— 70 percent of parity — which 
kept the crop almost entirely 
free in the market. As a new 
crop, soybeans have moved from 
a virtual zero production level 
in the 20’s, with staggering per- 
centage-of-growth figures, to the 
present level. 


Soybean Oil 43% of Total 
US Fat and Oil Exports 


Consumption of fats and oils in 
overseas countries is a better 
guide to living standards than 
protein consumption. Exceptions 
are in high standard areas such 
as Scandinavia, Germany, and 
parts of the British Common- 
wealth. Underdeveloped nations, 
such as India, Japan, and Pak- 
istan, depend largely on low-cost 
cereals, with progress on the 
economic ladder shown mainly 
by increased per capita consump- 
tion of fats and oils. 

Soybean oil exports amount to 
43 percent of total US fat and 
oil exports. Increased exports to 
underdeveloped nations is pri- 
marily to improve local diets. 
We have every reason to believe 
that exports will continue under 
the government sponsored PL 
480 program and will grow larger 
in countries where economies 
permit free-market purchases 
with US dollars. 





Located on the Mississippi River, Cargill's new plant is one of the nation's 

first to make full use of inland waterway barge transportation. Covered 

conveyor brings beans, arriving by barge, to storage tanks or carries meal 

from plant to barges for shipment. Small tank, center, is a scale unit for 
weighing soybean oil into tank cars 


Soybean Oil Replaces Costly Oils 


Although the US is a large 
consumer of fats and oils, per 
capita consumption has moved 
only from 43.8 pounds in 1931 to 
45.2 pounds today. Therefore, a 
boost in consumption of soybean 
oil does not mean increased per 
capita consumption of fats, but 
merely a substitution of lower 
cost oil for oil of comparable 
quality but higher price. 


Margarine has made tremen- | 


dous inroads in national butter 
production in the past ten years, 
and soybean oil — which in 1950 


ran a poor second to cottonseed 
oil as the primary ingredient in 
margarine—has today outstripped 
it roughly three to one. 

Similar substitutions have tak- 
en place in cooking oils, shorten- 
ings, salad oils, and other edible 
products. We believe this trend 
will continue as new, efficient 
methods are developed in raising, 
handling, and processing soybeans 
to produce oil and meal. 


Meal a New Index to 
Standard of Living 


In immediate terms, the food 
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processing industry is more in- 
terested in soybean oil than its 
co-product, meal. Yet meal, 
which comprises 80 percent of 
the weight of the soybean itself, 
may be the more significant 
product, providing a new index 
to standards of living. 

The economic trend of national 
appetites requires first cereals, 
then fats and oils, and then high- 
protein meats. It is also the trend 
that has demanded more and 
tastier beef and poultry, more 
meat and less fat on hogs, and 
more milk and less butter from 
cows. The feed industry is the 
base on which our high-protein 
meat supply is grown. 

Soybean meal is the mainstay 
of the livestock feed industry, 
which last year produced 35,- 
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700,000 tons of product to become 
the nation’s ninth largest in sales. 


Improved Utilization of Feeds 


Satisfaction of the demand for 
better high-protein meats at a 
reasonable price level required 
not only improvements in animal 
breeding and husbandry, but also 
in utilization of animal feeds. 
Soybeans can be converted into 
such high-protein meats through 
these animal feeds, for the feed 
industry found that soybean meal, 
85 percent of which is now going 
to prepared feeds, has the high- 
protein content required to turn 
animals into efficient meat-mak- 
ing units. 

This, coupled with countless 
other advances in feed technol- 


SOYBEAN OIL CONSUMPTION 
IN THE UNITED STATES 
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Bins in rear at Cargill's new soybean installation store 2,000,000 bushels. 


Headhouse at left has storage for 200,000 bushels. Preparation plant is 
white building with mass of roof-top ventilators. Extraction is accomplished 
in grey building at right 


ogy, has made possible raising a 
3-pound broiler from six pounds 
of feed rather than 15 pounds 
needed in 1930. Beef cattle are 
putting on weight at an average 
cost of 16 cents a pound com- 
pared to 26 cents a pound under 
the cattle feeding program back 
in the 1930’s. Pigs require 650 
pounds of feed instead of 850 
pounds to boost their weight 
from 50 to 225 pounds. 


Appetite for Protein Growing 


While these feed utilization 
efficiencies continue to grow, our 
national appetite for protein along 
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with our ability to satisfy that 
appetite also continues to grow. 
In 1931, our per capita consump- 
tion of meat and poultry was 
144.2 pounds. In 1952, it was 
171.5. Today it is 189.7. Such fac- 
tors as larger incomes, shorter 
working hours, greater recrea- 
tional interest, and higher health 
standards will influence this con- 
tinual rise. 

This will, in turn, affect the 
continual growth of the soybean 
industry. This growth will not be 
as rapid as in the last 20 years, 
but in a slower curve upward as 
new demands are felt and new 
uses discovered. « 


FATS AND OILS EXPORTS 
UNITED STATES 
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Supplies of spices, despite ru- 
mors to the contrary, have not 
been appreciably affected by the 
Suez Canal situation, according 
to reports from members of the 
American Spice Trade Associa- 
tion. In general, the availability 
outlook for spices, herbs, and 





STEWART P. WANDS 
Executive Vice President 
American Spice Trade Association 


aromatic seeds is good, and im- 
ports in 1957 are expected to 
continue the steady climb regis- 
tered over the past several years. 

There were adequate inven- 
tories in the US when the Suez 
crisis developed, and the effects 
of restricted travel through the 
strategic canal were almost un- 
noticeable. Spice shipments some- 
times go around the Cape of 
Good Hope, or are sent across 
the Pacific, and it was not diffi- 
cult to re-route those freighters 
scheduled to go through the Suez 
Canal. 

The spice industry expects US 
consumption of seasonings to 
reach another all-time high this 
year. This past year, the total, 
representing both imports and 
domestic production, minus ex- 
ports, was approximately 157,- 
000,000 lb. This compared with 
151,000,000 lb the year before and 


q Diver repairs hole in sunken vessel 
prior to raising from Suez Canal. 
Photo at top of page shows ships 

lined up in Canal (UP photos) 


marked the fourth consecutive 
year that a record consumption 
had been set. Per capita use of 
spices now stands at 0.94 pounds 
a year. A review of the records 
reveals that the average Amer- 
ican is using more than a fifth 
of a pound more spice a year to- 
day than he was 30 years ago. 


Lift embargo on 
Saigon cinnamon 


Brightest news in the current 
spice supply situation is that the 
highly favored Saigon type of 
cassia (cinnamon) may soon be 
available again. Saigon, the va- 
riety of cassia that comes from 
Indochina, has been the subject 
of a trade embargo ever since 
the Communists gained extensive 
control in the Asiatic country, 
in 1954. The only supplies of this 
item available here have been 


Bags of spices arriving in New York 
harbor, the world center for spice * 
trading since the late 1930's 


from stocks which were already 
in the country prior to the em- 
bargo. In the interim, our im- 
ports of cassia have been coming 
entirely from Indonesia. 
Recently, however, the US 
government ruled that Saigon 
cassia could again be imported, 
providing it was certified that it 
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was from the national state of 
Vietnam (non-Communist sec- 
tor of Indochina). It is under- 
stood that shipments of this spice 
are already in transit, and it is 
estimated that fair quantities of 
Vietnam cassia are now avail- 
able for importation into the US. 


Hurricane, drought 
affect supply 


Nature is responsible for a few 
supply problems in the spice 
trade today, marring what is 
otherwise an excellent picture. 
Nutmegs and mace (since they 
both came from the same fruit) 
will probably remain in re- 
stricted supply for another year 
as the result of a 1955 hurricane 
in Grenada. The storm destroyed 
a majority of the West Indian 
island’s nutmeg trees, and it will 
take some time to recover. This 
year’s crop is reported to be sub- 
stantially below the pre-hurri- 
cane size. Since the West Indies 
normally supply about half of 
the world’s nutmeg production 
(the other major source is In- 
donesia), the loss in Grenada has 
a crucial effect on the market. 

Poor crop conditions have also 
plagued Spanish paprika. Ab- 
normally dry weather in 1956 
has brought a shortage this year 
which has pushed prices up about 
30% over normal. 

The rest of the outlook is good. 
Pepper, the traditional bellweth- 
er of the industry, has not 
changed appreciably in price for 
over a year now, and supplies 
look steady this year. Meantime, 
domestic production of such 
items as chili peppers, paprika, 
red pepper, sweet basil, and 
other herbs is on the increase, 
and this country’s consumers are 
continuing to step up their buy- 
ing of such domestically-pro- 
duced seasoning aids as garlic 
and onion powder, salts, and 
flakes. 

The manufacturers of these 
non-spice seasoning products, in- 
cidentally, were recently given 
full membership status in the 
American Spice Trade Associa- 
tion, recognizing the fact that the 
dehydrated vegetable seasonings 
play an important role on the 
Spice shelf today. ‘ 
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en, 

Indonesian woman grades 

dried mace, which resem- 

bles pieces of coral in 

color and shape. This spice 

and nutmeg come from the 
same fruit 

















Cinnamon sticks are cut to 
uniform lengths and bun- 
dled in Indochina prior 
to bagging for overseas 
shipment. Premium quality 
Saigon cinnamon is being 
received in US, the first 
since the end_of the Com- 
munist—Indochina _ border 


wy action 





Indian women cultivating 
ginger plants. Spice comes 
from the tuberous root, 
which is dried and usually 
peeled before shipment 


Nutmeg is harvested in the 
Far East into baskets held 
on the end of long poles. 
Nutmeg is the seed of the 
fruit of a tropical ever- 
green tree 





Native spreads out pepper 
berries at an Indonesian 
plantation. Under the trop- 
ical sun, the berries change 
color, becoming black and 
shrivelled, ready for ship- 
ment to pepper mills 
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locks in natural flavors 
of vegetables, meats, sea foods 


Zest Monosodium Glutamate doesn’t cost... 
Zest pays! Big name processors using Zest 
have proved this point many times over. For 
just a fraction of a cent per pound, Zest will 
do a job for you...improving quality and 
sales . . . turning “‘one shot’’ customers into 
repeaters. 

Neither will Zest alter natural flavors. 
Rather, Zest magnifies the true taste of the 
food itself. Locks garden-fresh goodness into 
asparagus, corn, peas, beans, beets. Enhances 
taste appeal of meats and seafoods. 

For a FREE TEST SAMPLE of Zest, 
Staley’s 99+% Pure Monosodium Glutamate, 
write now to: 


A. E. Staley Mfg. Co., Decatur, IIL. 
Branch Offices: Atlanta + Boston + Chicago « eg «ste acgeed 


® New York + Philadelphia + San Francisco + St. 
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New Aunt Millie's Sauces processing plant at Hawthorne, N. Y. 


Effective, though simple and low-cost, odor counteractant 


system installed at Aunt Millie’s Sauces 


neutralizes undesirable odors 


SALVATOR AND MILLIE DI MAURO 
Owners, Aunt Millie's Sauces 


as reported by FP staff 


Problem: When Aunt Millie’s Sauces 
moved into its new plant at Hawthorne, 
N.Y., company officials found that the 
garlic and tomato odors from the process 
were considered objectionable by neigh- 
borhood residents. Odors were vented 
from building by forced draft exhaust 
system. 

Solution: Undesirable odors are now 
neutralized by spraying them with a 


chemical mixture. An automatic system 


was installed for injecting this mixture, 
or odor counteractant, into the exhaust 
stream. Counteractant was especially 
compounded to neutralize specifically the 
odors found in the Aunt Millie plant. 
The action is not one of masking the 


Diagram illustrates typical 
layout for counteractant in- 


jection system 


Bice 


Sat 


f 


is 


ct 


odors with another odor to produce a 
third, more acceptable odor, but is actu- 
ally a cancellation of the original mal- 
odor, to produce no odor at all. About 
30 days of trial-and-error testing at the 
plant site were needed to find the proper 
combination and concentration of coun- 
teractant components which would k 
suitable under all plant conditions. 

System consists (see diagram) of 4 
pressurized storage drum, compress, 
and a calibrated atomizing nozzle set int 
the exhaust stack. Counteractant is forced 
into stack by compressed air, in quantity 
determined by setting on nozzle. Setting 
is permanent, need not be changed u- 
less process conditions change. 
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Operation of system is en- 
tirely automatic, and only 
maintenance needed is peri- 
odic filling of storage drum. 
No downtime was needed for 
installation of system. 

At Aunt Millie’s, exhaust 
blower is rated at 4840 cu ft/ 
min, and is operated (with 
counteractant injection) for 
about four hours each day. 
Amount of counteractant 
needed is approximately two 
pints per day, at a cost of 30c 


per pint. 


This equipment is used in connection 
with controlling odors developed dur- 
ing lagooning of waste waters 


Results: Odors from _ the 
plant have vanished com- 
pletely from surrounding area. 
Local zoning board, which 
originally felt that legal ac- 
tion would be necessary, is 
entirely satisfied. 

Counteractant and injection 
equipment were supplied by 
Airkem, Inc., 241 E. 44th St., 
New York 17, N.Y. 

For more information circle 
5175 on Reader Service Slip. 


ODOR CONTROL 
- . . how it’s dono 


Many odors are objectionable just 
by their presence, even though not 
actually harmful. These offensive 
odors are destroyed or controlled in 
a number of ways — those most 
often. used being anesthetization, 
masking (or perfuming), and neu- 


tralization (odo iri 8 
acting), (odor pairing, counter. 


(Please turn to page 45) 
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Things to come... 





with |GLYCERINE_ 


‘*Auto-mersion" freezing may go to sea 


Glycerine in immersion freezing processes can pro- 
vide important advantages for fast automatic freez- 
ing. Adapted to commerical fishing vessels, such 
“automersion” may well enable the fisherman to 
preserve fish within minutes of the time of catch. 

The ideal refrigerant liquid in such a process is 
one based on Glycerine—with its unique combina- 
tion of low freezing point and nontoxic properties 
in solution. The unwrapped products can pass di- 
rectly through the refrigerant, will emerge sepa- 
rately frozen, will not fuse into a solid ‘mass. Salt 
or other acceptable additives may give extra pre- 
serving power to the freeze solution. 

Glycerine has already been applied in solutions 
for freezing by direct contact, experimentally here 
—commercially abroad. In other types of food ap- 
plications its acceptability has long been a matter 
of record. 


. 


Glycerine’s usefulness continues to grow. Stable 
in price, dependable in supply, Glycerine offers 
processors a unique balance of properties: it is 
hygroscopic, nontoxic, stable, nonvolatile, with 
excellent solvent power and agreeable taste. New 
applications for Glycerine are extending its use in 
foods, pharmaceuticals, coatings, packaging and 
many other fields. For a useful 20-page booklet, 
“Glycerine Properties and Uses”, write to: 


Glycerine Producers’ 


Association 
295 Madison Avenue, New York 17, N. Y. 


Molling Dies the place of GU ctvine 
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when these hands are old and weak 


will still be 


sound 


yy ACE RIVICLOR’ 


Corrosion-resistant plastic piping 


RIVICLOR, newest of all rigid plastic pipe, heads the list for 
resistance to chemicals and excellent aging characteristics .. . 
plus high strength, toughness and easy workability. 


Riviclor is unplasticized polyvinyl chloride, specially formulated 
for process piping. Non-toxic, non-flammable, excellent 
insulating properties. Only half weight of aluminum. Never 


Approved needs painting. Smooth inner surfaces give you high flow 

For Use rates with low loss of head. 
With 

ee Use Riviclor for all in-plant piping of mild or strong 
ater 


corrosives at normal temperatures . . . for liquid lines where 
“sweating” or corrosive vapors are problems . . . for 
underground piping. Pipe, fittings, diaphragm 

valves from 42” to 2”. 


Ask for Technical Bulletin CE-56. 






















Carbon 
Tetrachloride §$ 






ACIDS MISCELLANEOUS 















Aceti Ammonium Ethyl Alcohol §$ 

50% $ Hydroxide 28% S$ Methyl Ethyl Plating Solutions $ 

Y y 
Chromic 25% S$ Sodium Ket u Phot hic 
Hydrochloric Hydroxide 50% S$ oo eee” 
38% s yeroxce Gasoline Ss Solutions s 
Hydroflvoric HALOGENS oe = : KEY: S—Satisfactory 
50% L Sodium en. 
Chloride Sat. S$ Vegetable Oil S L—Limited to 

Nitric 20% s Ferric Chloride S$ Phenol 10% S$ certain 
Sulphuric 50% S$ Sodium Hypo- Chlorine 5% = applications 
Sulphuric 98% S$ chlorite 5% §$ Alum s U—Unsuitable 












E processing equipment of rubber and plastics 
AMERICAN HARD RUBBER COMPANY 


Ace Avenue °® Butler, New Jersey 
DIVISION OF AMERACE CORPORATION 
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Indicates quality 
of frozen foods 


@ thawing indicator developed 
after eight years research 


@ temperature as well as time 
required for activation 


@ test samples available 


After eight years of research 
a thawing indicator has been 
developed which will act as a 
signal, showing if the tem- 
perature of a frozen product 
has exceeded a critical time 
for any given “unsafe” tem- 
perature. Whether or not a 
given temperature is “unsafe” 
depends upon the length of 


TIME IN MINUTES 
| 


IE 


Hv 
g th 





Thawing indicator is protected by: 
polyethylene covering 


time the product is exposed. 

The accompanying chart 
shows the characteristics of 
one of the indicators now 
available. For example, at 207 
it takes 30 minutes for the 
indicator to begin the change 
in color from yellow to red, 
and 250 minutes to complete 
this change; at 30°F it takes? 


REACTION CURVE OF 
THAWING INDICATOR 


Lower Curve~ color 
change begins 

Upper Curve ~ color 
¢ 


hange complete 


ae 


TEMPERATURE 
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minutes to begin the color 
change and 20 minutes to com- 
plete it. Other indicators have 
been formulated to have vari- 
ous time-temperature charac- 
teristics closely approaching 
those which affect quality of 
various products. 

The thawing indicator is a 
small tube (approximately 14” 
in diameter x 2”) containing 
a combination of materials 
which, when a predetermined 
temperature is exceeded, will 
give a visual and sharply con- 
trasting color change from 
yellow to red. Shown in photo, 
tube is contained in small 
polyethylene covering. 

The indicator is automati- 
cally activated on being frozen. 

Samples are available to any 
company interested in testing 
them under actual working 
conditions. 

Thawing indicator samples 
are available from Aseptic- 
Thermo Indicator Company, 
11471 Vanowen St., No. Holly- 
wood, Calif. 

For more information circle 
5178 on Reader Service Slip. 


Odor Control 


(Continued from page 43) 
Anesthetization 


Anesthetization is merely a de- 
sensitizing of the olfactory receptors 
so that the individual is no longer 
able to detect any odor. A material 
commonly used for this purpose is 
formaldehyde. It is a method of 
odor control that should never be 
recommended. 


Masking 


_ Masking is a method of disguis- 
ing one odor by introducing a 
stronger, more pleasant odor, so that 
only the second one is noticeable. 
One objection to this method is that 
the introduction of a strong odor 
raises the total odor level. An even 
8reater objection is that people have 
different reactions to the same odor. 
What smells pleasant to one may be 
unpleasant to another. For these 
reasons, odor masking is generally 
not an acceptable method of odor 
control, 


Neutralization 


However, certain pairs of odors 
(Please turn to next page) 
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© NUTRL-JEL 


Regular and Slow Set. 


© CONFECTO-JEL for Jellied Candies 





icity Studies 
be saa — results in 8 days 


d Biological Vitamin Assays 
and Amino Acid Assays 


Mineral Determinations 
Proximate Analyses 
Package Evaluation 
Flavor Evaluation ; 
Insecticide Testing and ae 
Other biological, chemica an 
microbiological services 


Vitamin D R 
Chemical an 
Antibiotic 


pROJEc T RE ies _ WISCONSIN 
L 
AND CONSU amen 
Write for Price Schedule 
RESEARCH 
FOUNDATION 
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APPLE PECTINS 


Standard of Quality 


cols eit) Arete) 





— Ready to use. 


For Preserves, Jams, 
Jellies and Marmalades 


XXTRA FINE GELATIN FOR 
| Chiffon Mix 
(especially chocolate) 
Icing Base 
Dessert Powder 


XXTRA FINE SOLUBILIZED GEL 


For clarifying cider, 
wine, beer and vinegar 


HYPOWR CONSOMME GELATIN 
FOR 


| Canned jellied consomme 
| Better set . . better shelf life 


WHITTEN BON-BON GELATIN 


| 
| 

| For cast coating for bars. 
| For cast grain mints. 


_ || Our Service Dept. will be glad to help 
| |] you. 


! J. 0. WHITTEN CO., INC. 


| Winchester, Mass. 
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BETTER JAMS 


Jellies and Confections 
Because... 


Wide pH Range 


Uniform Strength 


Neutral in color and flavor— 
blends naturally with more difter- 
ent fruits than any other pectin 





Makes jams & jellies with an even, 
smooth texture (never grainy) 
and improved spreadability 





For full information, technical advice, and formulas write Dept. FP9. 


Plants in Apple Regions From Coast to Coast Assure Dependable Supply 


SPEAS COMPANY, GEN&RAL OFFICES, KANSAS CITY 20, MISSOURI 


5181 on Reader Service Slip 





45 





ee 





PECTINOL 


Pectic Enzymes 


for better juices at no extra cost 


PECTINOL natural enzymes _hy- 
drolyze and solubilize pectins, aid- 
ing nature in producing fruit juices 
of sparkling brilliance . . . faster and 
in greater yield. Pectinot helps 
clarify apple and other fruit juices, 
wines, vinegar, fruit extracts and 
concentrates. PEcTINOL, added to 
the crushed fruits, speeds pressing, 
improves color extraction, increases 


the yield, and speeds filtration and 


PEcTINOL is a trade-mark, 
Reg. U.S. Pat. Off. and in 
principal foreign countries. a 





= 


over-all production. PECTINOL pre- 
vents premature gelation of juices 
during concentration and provides a 
beautifully clear concentrate which 
produces jellies of sparkling clarity 


and full natural flavor. 


If you want to give your juices extra 
sales appeal and give your produc- 
tion a boost at no extra cost, then 
write Dept. SP for full information 


on PECcTINOL pectic enzymes. 
/ 


Chemicals for Industry 


ROHM £ HAAS 


COM PANY 
WASHINGTON SQUARE, PHILADELPHIA 5, PA. 


a joes in principal forei ; 
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Odor Control 


(Continued from page 45) 


mixed in appropriate concentrations 
have been found to be antagonistic 
to each other so that the significant 
odor is cancelled out completely, or 
very much diminished. An example 
is a well-known cleaning fluid, 
which has certain hydrocarbons 
blended into it to produce a com- 
pletely odorless product. 


There is no universal counteractant, 
although for industrial applications 
the base components are usually 
chlorophyll and a number of es- 
sential oils. Arriving at the proper 
combination and concentration of 
components is strictly a trial-and- 
error process. The Airkem organiza- 
tion has classified some 4000 in- 
dustrial odor mixtures. 


Although odor mixtures vented from 
the same types of plants may be 
similar, each plant must be treated 
as a special problem. This is because 
odor characteristics and intensities 
vary even from the same plant, and 
a 20 to 30 day period is generally 
needed to determine optimum 
counteractant requirements. 


Diamond Walnut 
Relocates 


(Continued from page 37) 


California, then, depended on 
transportation costs. 

Also, during peak shipping, 
some 40 cars a day leave the 
Diamond plant — and the 
availability of adequate trans- 
portation facilities is a mar- 
keting must. 

Data for this phase were 
gathered by the Research de- 
partment of the Southern 
Pacific Company. They used 
an extensive study of the 
freight ton-miles which would 
be involved — both for an 
in-shell plant, and a shelling- 
packaging plant for walnut 
meats. On basis of this study, 
the region within a triangle 
of cities in North-central Cal- 
ifornia was chosen. 

In addition to the above 
information, the SRI survey 
also collected data involving 
existing processing methods 
— both those of the Associa- 
tion, and of independent proc- 
essors. There were indications 
that changes in production 
layout and product handling 
could result in annual savings 
of several hundred thousand 
dollars. Charts were prepared 
showing the relative degree of 
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CORPORATION 


OF AMERICA =: —F) 


ALGINATES | 


and 


CARRAGEENATES 


“The ingredients you use 
BY THE PINCH 


to make better products 
BY THE POUND” 


s i 
eS a Ssacwenmnammtaad 


Marine plant extracts are no exception 
to the rule that the performance of « 
food ingredient is largely govemed by 
its purity. 


Thus, the degree of purity we have 
been able to impart to our super-refined 
alginates and carrageenates has made 
them dependable ingredients in a large 
and growing number of food products. 


They are the logical choice of any 
food processor interested in viscosity, 
suspension, stabilization, or gelation 
They perform these functions superbly 
and (as a result of their purity) with 
outstanding economy. For instance. 


l. As little as 34 of a gram ol 
Gelcarin® in a pint of milk forms the 
basis of many types of milk pud- 
dings. 


2. Our Sodium Alginate is used to 
stabilize frostings and icings at con 
centrations as low as 0.1%, giving 
added gloss and preventing i 
ness and “weeping”. 


e 
4 


cape 


Our products add no odor, no tasle, 
and virtually no calories to the finished 
food product; nor do they possess aly 
of the cloying or taste-masking proper 
ties frequently associated with may 
gums and starches. 


Important: their use has also led 
to the development of a number 
new and improved forms of food 
products with remarkable sale 
records. 


Write. Our technical department wil 
be glad to answer your questions. Just 
tell us what you feel free to divulge 
about your product, your method of pie 
cessing, and your problem. 


s MAIN OFFICE 
NEW YORK 4: 24 State Street + Whitehall 4118 


. SALES OFFICES 
| CHICAGO 5: 600 South Michigan Ave. « WA 2382 


© LOS ANGELES 25: 2024 Westgate Ave. » BR 24 


© Canadian Sales Representative — Charles Albert sau 
356 Eastern Ave., Toronto 8 + 8307 Royden Road, Montiel 
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labor utilization by the As- 
sociation as compared with 
others in the field. 

Members of the SRI re- 
search team then visited each 
of the plant location possi- 
bilities. 


Centralization recommended 


The SRI study showed an- 
nual costs to the Walnut 
Growers under each of the 
various plant programs con- 
sidered. This was presented in 
a maner which offered a ready 
comparison of costs. 

The Northern California 
area chosen in the survey cen- 
tered around Stockton. Stock- 
ton is close to the geographical 
center of walnut production, 
which has shifted over the 
past several decades from Los 
Angeles to Northern Cali- 
fornia. It is on the trunk line 
of three transcontinental rail 
lines and affords an excellent 
labor supply. 

As a result of the SRI sur- 
vey and other considerations, 
the Board of Directors de- 
cided to make a clean break 
— and move all of their op- 
erations to a centralized plant 
in the Stockton area. This 
included their executive, sales, 
marketing, and advertising 
offices, in addition to all proc- 
essing facilities. 

Subsequent engineering 
studies of production methods 
by management and manage- 
ment consultants, as well as 
operating expenditures in the 
new ‘plant, show that the pre- 
liminary estimates of savings 
were conservative. The high- 
er costs inherent in small- 
scale operations indicated a 
substantial advantage for cen- 
tralized shelling, under normal 
circumstances. 

Thus, they gained the bene- 
fits of consolidation, facilitated 
inter-company and grower- 
member communications, and 
took advantage of new proc- 
essing economies. 

Stanford Research Institute, 
which conducted the above 
Survey, is a non-profit corpo- 
ration engaged in supplying 
research services to industry 
and government in the fields 
of physical and biological sci- 
ences, engineering, and eco- 
nomics. Headquarters is Menlo 
Park, California. ¢ 
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RESISTANCE TO TENSILE STRESS is achieved with properly heat- 
treated, accurately machined side bars made of premium steel 
and fitted with properly hardened pins, bushings, rollers. 





STRENGTH OF CHAIN IN MOTION results from such refine- 


ments as pitch-hole preparation, micro-finish of parts, special 
processing of side bars, pre-lubrication, rigid quality control. 


Why LINK-BELT roller chain 
takes stresses in stride 


O* tough-service drives and conveyors, Link-Belt 
precision steel roller chain consistently delivers 
longer life. That’s because its greater dynamic 
strength withstands the starting shock and centrifugal 
loads of severe operation. 

Reports from users prove the effectiveness of Link- 
Belt’s manufacturing extras that add to greater dy- 


LINK 


namic strength. Shot-peened rollers give greater fa- 
tigue life and ability to withstand impact . . . lock-type 
bushings end a common cause of chain stiffness . . 
pre-stressing provides uniform load distribution . . . 
closer heat-treat control insures uniformity. 

For facts, see your nearby Link-Belt office or 
authorized stock-carrying distributor. ane 





ROLLER CHAIN AND SPROCKETS 


LINK-BELT COMPANY: Executive Offices, Prudential Plaza, Chicago 1. To Serve Industry There Are Link-Belt Plants, Sales Offices, Stock Cosrving Factory. 
Branch Stores and Distributors in All Principal Cities. Export Office; New York 7; Canada, Scarboro (Toronto 13); Australia, Marrickville, N. 8. W.; 


uth Africa, Springs. Representatives Throughout the World. 
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URSCHEL 


Models ¥.6.H and GR ... 
are 4. Separate Cutting Units! 


They all look ake ...all operate alke 


...bUt each 
produces 
| a different 
| range of 
_ cut sizes! 


The product to be diced is fed 

first to the inside of a slicing shell, 
where it is then rotated by an 
impeller at high speed. Centrifugal 
force causes product to slide 
around the inside surface of slicing 
shell. As product approaches top of 








Parts for these models 
are not interchangeable, 
since each machine has been 
designed with different part di- 
mensions for the different size 
cuts each produces. 











this shell it slides over an adjustable MODEL CUTS UP TO ODEI G CUTS UP TO 
a g gate which —o slice # 15 TONS PER HOUR M K 10 TONS PER HOUR 

; thickness. Slicing knife is at top 

F of slicing shell. At the instant of > a POTATOES, 

” slice, cross cut knives ride down, i. 7 ]:) sweet POT ATOES BEETS, CARROTS, 
; . cutting slice crosswise into strips, p pew) | f/f PINEAPPLE, ONI ONS ; PINEAPPLE, 
i or french fry cuts. These knives SA . ’ a MELON 

throw the product into the CABBAGE, PICKLES, 
; revolving circular knives that MELON, APPLES 
‘ cut the strips into cubes. 


This new cutting principle has 

many advantages over previous 

a methods. When slicing any product 
. with a knife, the product tends to 
* crack parallel with the knife’s 
; edge, particularly in brittle, root 
F vegetables. Product cracking is 
overcome by cutting parallel with 


the strains set up, thus eliminating 
5 strains and the resultant cracking. 
Product damage is eliminated by 


moving the product in a straight 
line from the time the first cut is 
made until the last cut is made, 
which reduces impact and crushing, 
and makes possible the high 
operating speed and quality of 

cut produced. 





LABORATORIES inc. 


VALPARAISO, INDIANA 


Designers and manufacturers of precision, high speed cutting equipment for food products 
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Safeway 


(Continued from page 30) 


the point that we conduct pe. 
riodic blind sampling tests for 
our own sales force—letting 
the people who sell these prod. 
ucts taste-test and compare 
them alongside competitive 
brands. This we do selfishly— 
to demonstrate to them the re. 
sults of our own quality con- 
trol programs, so that they can 
feel enthusiastic about ow 
products.” 

As stated above, Safeway is 
out of the meat slaughtering 
business. However, this has 
not changed the picture as far 
as quality control of fresh 
meats is concerned. 


Safeway ages meats 


“Meat packers simply do not 
have the refrigerated space 
needed to age the volume of 
meats which we use to the de- 
gree of tenderness which we 
require,” Mr. Magowan told 
Foop Processinc. Consequent- 
ly, beef cuts are aged at cen- 
tral humidity-controlled, re- 
frigerated warehouses to a 
uniform total number days 
before being sent to the Safe- 
way stores. 

For example, all beef loins, 
ribs, and rounds are aged 
about 12 days after the sup- 
plier’s kill date. 

“These vast aging rooms,’ 
says Mr. Magowan, “located 
in 28 zones within our dis- 
tribution areas (see Fig. C), 
probably make us the largest 
user of refrigerated space, 
per store, of any U.S. food 
chain.” This meat quality con- 
trol program required years 
to perfect, according to Mago- 
wan, beginning back in the 
1936-37 era. 

Newest candidate for exten- 
sive quality control efforts a 
Safeway is the fresh produce 
program. Already, over $1% 
million has been spent in @ 
effort to deliver better quality 
fruit and vegetables to Safe 
way stores, no matter what 
the location. Mainly, this is @ 
matter of careful vigilance and 
timing by Safeway’s Produte 
Buying Dept., formerly called 
Easwest Produce Co. Pre 
packaged produce is handled 
by Safeway’s Pre-Pakt Dept 
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azines 
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Company 
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Company . 
Community 








formerly known as the Rex- 
ford Pre-Pakt Company. 

As a windup to the inter- 
view, Mr. Magowan had this 
comment: “Here’s a sugges- 
tion to readers of your mag- 
azines who want to sell Safe- 
way: The greatest weapon 
that processors have with 
Safeway is customer response. 
To sell Safeway, generate so 
much customer response that 
Safeway cannot ignore your 


product.” 


Fringe Benefits 
(Continued from page 33) 


8) Periodically mail to the 
homes of each employe 
a detailed statement 
showing how much vaca- 
tion, sick leave, health 
insurance, pension, and 
profit sharing equity the 
employe has accrued in 
the company. One com- 
pany calls their pamph- 
let “Your Investment in 
Personal Security,” and 
puts a dollar-and-cents 
value on the extra bene- 
fits afforded by the com- 
pany each year. 

Notify each employe 
whenever his eligibility 
increases for more vaca- 
tion, more sick leaves, 
and more of the other 
fringe benefits. These are 
constant reminders that 
prevent fringe benefits 
from being taken for 
granted. They pay divi- 
dends in appreciation, 
and in control of em- 
ploye fringe _ benefit 
abuses. 

The more an employe real- 
izes the extent of his own per- 
sonal investment in a company 
the less likely he is to be 
Swayed into taking his skills 
elsewhere . . . and the more 
apt he is to look with respect 
on his company. “You treat 
me right, and I'll treat you 
right” is apt in this respect. 

You can make your fringe 
benefits work for you as a 
Means of getting and keeping 
800d employes. Your fringe 

ts can identify your 
company as a “good place to 
Work,” and as a “progressive” 
Company ... an asset to the 
Community, 4 
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SEPARATED AND CLOUDY ed {eee UNAFFECTED 5 shelton 
—when thickened with flour or ordinary starch, —when thickened with National’s COL-FLO. - 
oak aie eS i up “2 val = “J ads Sida lita daa SS. SNS Se 


How gravies react to freezing and thawing 


These are actual gravies. Photographed after freezing and thawing. 

They were made at the same time. Handled the same way. Their formulas 
differ only in thickening agent. Yet look what's happened to the gravy thickened 
with flour. Compare it with smooth, appetizing gravy thickened with 
COL-FLO, a special National starch. 


Which would you choose for your frozen foods? 


Why not see for yourself how COL-FLO safeguards the quality of sauces 
and gravies from freezing to eating. Write for a free sample and data sheet. 


@ 





STARCH PRODUCTS INC. 


270 Madison Avenue, New York 16 * 3641 So. Washtenaw Avenue, Chicago 32 * 735 Battery Street, San Francisco 11 
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ONUT FLAVOR! 


With true flavor fidelity, Givaudan’s Imitation Coconut 
successfully captures the fresh, subtle character 
of coconut. 


This Givaudan development can be your key to 
coconut-flavored products that exactly suit the public 
taste. Our Imitation Coconut withstands high baking 
temperatures... brings out the full custard richness 
and creamy goodness of the real coconut flavor... has 
excellent shelf-life properties in your powdered products. 


The mellow undertones of Givaudan’s Imitation 
Coconut provide the flavor-rich appeal of fresh coconut 
for the greater success of your baked goods, candies, 
puddings, and powdered mixes. We invite your 
inquiries for both our liquid and powdered imitation 
coconut flavors. 


b | Souder Sg 


0 West 42nd Street, New York 36, N. Y. 


[3] INGREDIENTS 





Antioxidant 
dissolves with 
effervescence 


Tablet-form isoascorbate goes 
into solution rapidly 


Uses: Sodium _isoascorbate 
replaces more expensive as- 
corbic acid as an antioxidant, 

Features: New tablet-form 
of sodium isoascorbate dis- 
solves quickly in lukewarm 
water; has effervescing prop- 
erties, thus requires no mix- 
ing or agitating to go into so- 
lution. Use of tablets instead 
of granular (bulk) form elim- 
inates spillage losses and 
weighing errors. 

Originally developed for 
use in cured meat products 
to hasten color formation, re- 
duce smoking time, protect 
flavor, and prolong shelf-life. 
Additional cost of antioxidant 
in tablet-form is less than one 
cent/100 Ib of meat treated. 

Description: Two tablets 
make % oz of sodium isoas 
corbate in solution. End re 
sult of effervescence is sodium 
salt of isoascorbic acid and 
carbon dioxide gas which 
escapes. 

In curing meats, solution cad 
be added directly to pumping 
and cover pickles without feat 
of releasing toxic nitric fumes 

Ingredients have been a 
proved by MIB. 

Takatabs are product 
Takamine Laboratory, Div. ‘ 
Miles Laboratories, Inc., 
ton, N.J. 

For more information cirdl 
5188 on Reader Service 
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Describes new all-purpose, 
emulsifier shortenings 


Illustrated four-page bro- 
chure introduces Vaf all-pur- 
and Vafet emulsifier 


shortenings. Vaf is a bland, 
pure white product with plas- 
tic range from 45 to 90°F. It 
also was found to excel in 
creaming properties and sta- 
bility when compared with 
other shortenings. 








Cake with regular shortening 

(below) does not have volume 

of cake with new emulsifier 
shortening (above) 


Vafet was prepared as an 
ingredient for cakes and icings 
requiring higher percentages 
of sugar and moisture.. Under 
test conditions, cakes tended 
to excel in volume, grain, tex- 
ture, and eating qualities; ic- 
ings were lighter and creami- 
er, giving excellent yields. 

“Introducing 2 Fine New 
Shortenings” is available from 
Foods Div., Anderson Clayton 
& Co., P.O. Box 613, Sherman, 
Tex. 

For your copy simply circle 
5189 on Reader Service Slip. 


New angel cake process 
offered to bakers on 
free license basis 


Patented (#2,781,268) proc- 
ess for improved angel food 
cake is available on a free 
license basis to bakers. The 
new cake is described as hav- 
ing greater volume to the 
Pound, finer texture. 

New process eliminates the 
multi-stage method batch 
Process in which egg whites 


(Costinued on next page) 
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Tenox BHA 


Bu 
Hydroxyanisole 





You can choose 
from the 

widest range of 
food-grade antioxidants... 


Nw tay toy tay toy tay a’ 


Tenox BHT. 


Butylated 
Hydroxytoluene 


Tenox PG 


Propy! Gallate 






Tenox 4 


Solution of 
BHA and BHT 









Tenox 7 


Solution of BHA, 
PG and Citric Acid 


Tenox 2 


Solution of BHA, 
PG and Citric Acid 













enox $-1 


Solution of PG 
and Citric Acid 


enox R 


Solution of BHA 
and Citric Acid 










enox 6 


Solution of BHA, BHT, 
PG and Citric Acid 


...When you order by this label LLU 


Eastman CHEMICAL PRODUCTS, INC. 


SALES OFFICES: Eastman Chemical Products, Inc., Kingsport, Tennessee; New York City; Framingham, 
Mass.; Cincinnati; Cleveland; Chicago; St. Louis; Houston. West Coast: Wilson Meyer Co., 

San Francisco; Los Angeles; Portland; Salt Lake City; Seattle; Denver; Spokane; Phoenix. 

Canada: P. N. Soden Co., Ltd., Montreal, P. Q.; Toronto, Ontario, 
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MERCATE "20° 


(SODIUM ISOASCORBATE, MERCK) 


~ MERCATE'S" 


(ISOASCORBIC ACID, MERCK) 


Lower Cost Antioxidants 


to Preserve Natural Color and Flavor 





in processed 


© Merck & Co., Inc. 


mushrooms 


MERCATE “20” and MERCATE “5”—the new stereo isomers 
of sodium ascorbate and ascorbic acid—offer you the full 
antioxidant effectiveness of the older ascorbates at a substan- 
tial savings in cost. Use either product to increase shelf life 
and boost consumer acceptance for a variety of nonfat foods 
and beverages. You can count on MERCATE “20” or 
MERCATE “5” to minimize the development of undesirable 
color, flavor and ‘odor, and to reduce container corrosion. 








in beer and 
carbonated beverages 


SEND FOR FREE SAMPLES. 
Address Dept. FP-7 


MERCK & CO., INC. 


Rahway, New Jersey 
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are first beaten in vertical 
mixer to a wet peak with flour, 
then gently folded in. 
In place of this, a slurry of 
all ingredients is made with a 
temperature range between 
32° and 35°F and is then proe- ~ 
essed through a continuous 
mixer at pressures of around 
90 lb. Resulting batter to de. 
positor has a specific gravity 
between .25 and .29. New 
process cakes have a volume 
of 2370 cc to the lb com. 
pared with 1900 cc to the 
for those made by prese 
batch method. j 
The new process batter h 
a stiff, dry peak. Good 
food batters have traditiona 
heretofore had a_ soft, } 
peak. Baking time for 
process batter is shorter th 
for conventional batters @ 
temperature bake is relat 
higher. The faster bake is 
essary to set the new batt 
The batter emerges fm 
the mixer at a temperature 
exceeding 40-50°F, is grat 
ally conducted from it in” 
expanding nozzle and depe 
ited in baking pans within | 
minutes. These are inserted 
into a 350 to 450° baking oven 
and baked for 15 minutes. 
More detailed information 
on new angel food cake proc- 
ess is available from American 
Machine & Foundry Co., 261 
Madison Ave., New York 16. 
For more information circle 
5192 on Reader Service Slip. 

















improved acid salt for 
new angel cake process 


Patent for preparing im- 
proved angel food cake (see 
previous article) mentions ex- 
cellent results were possible 
with Tart-O-Cream as acidi- 
fying agent. This acid salt, 
specially designed for angel 
cake, contains calcium 
phosphate, calcium sulphate, 
fumaric acid, and starch ané) 
is product of Fleischman 
Div., Standard Brands Ine, 
625 Madison Ave., New York 

For more information 
5193 on Reader Service Slip. 


For more information of 
product at right, circle 5194 
on Reader Service Slip. 


lithe in USA. 
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every old crow thinks her babe 
is Bee-u-tiful 


“Mother-Love” sometimes, and quite naturally, 
rationalizes the poor sales behavior of a food product 
where flavor and eye appeal may be out-of-step with 


changes in consumer preferences. 


It is important to know the truth about your product...it 
is just as important to know what to do about the truth! 
May we suggest “Better Check with STANGE and Be Sure?’ 


The WM. J. STANGE CO., Manufacturers of 
Seasonings and Food Color, extends to the Food 
Industry a three-fold service involving Flavor 
and Color Improvement—Product Development 
—New Product Suggestions. Any or all three 
services are available through a Stange repre- 
sentative or by letter. 


50-A MICROGROUND SPICE CREAM OF SPICE SOLUBLE SEASONING GROUND SPICE 
NDGA ANTIOXIDANT PEACOCK BRAND CERTIFIED FOOD COLOR 


WM. J. STANGE CO. 
Chicago 12, Ill. Paterson 4, N. J. Oakland 21, Calif. 


CANADA: Stange-Pemberton, Ltd.—New Toronto, Ontario 
MEXICO: Stange-Pesa, S. A.— Mexico City 











cia na. 


The emblem at right is that of NBP—National 
Business Publications. You’ve probably seen it 
before on our contents page... rate card.. or 
heading the FOOD PROCESSING listing in 
Standard Rate & Data. Because we’re proud of 
it. 

It signifies that FOOD PROCESSING has 
qualified for membership in the largest associa- 
tion of technical, scientific and professional 
journals in the United States. (We’re proud, too, 
that our F. P. executive staff includes a past 
president of NBP and a member of its Board of 
Directors.) 

But belonging to NBP is more than a feather 
in our publishing cap. It’s an important plus for 
every advertiser in FOOD PROCESSING. Here 
are the membership requirements. Judge for 
yourself: 


© Unbiased editorial content 

© Periodic reader interest evaluation 

© Non acceptance of questionable advertising 
© Periodic audit of circulation 

© Uniform rates to all advertisers 


In addition, NBP provides the framework for 
a continuing exchange of ideas among member 
publishers. The result: continuing improvement 
in publishing practices to. make FOOD PROC- 
ESSING more useful to its readers . . . more 
productive for its advertisers. 


& Courtesy of the publication MEDICAL ECONOMICS, 
creator of this copy, here adapted to FOOD PROCESSING 
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for Food 
Processing 
Advertisers* 


Food Processing 


For men who manage the Feod Processing Industries 


Published by Putman Publishing Company 
Creators of PUTMAN-STYLE Magazines 
. « « terse, vital editorial; **hand-picked"* circulation; 


square, high-visiblity format; quality readership; 
hence more READER ACTION 
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food ingredients 


Food additives — 


Public opinion 


demands ‘functional value’ 
_.. Goodrich explains 
FDA's position * 


The Food and Drug Ad- 
ministration’s files are full of 
evidence that the public doesn’t 
support the purposeless addi- 
tion of chemicals to its foods. 

Our correspondents will not 
accept the idea that we should 
allow the indiscriminate use of 
small amounts of known poi- 
sons in our foods only because 
on the basis of tests with 
laboratory animals these small 
amounts appear to be safe. 
They want to know what jus- 
tification there is for using the 
chemical; not that there is no 
positive reason for not using 
it. 

Some proposals in the last 
session of Congress would go 
the whole circle back to the 
point where any chemical — 


} even a notorious poison such 


as formaldehyde — could be 
added to any food for any real 


» or fanciful reason, or for no 


reason at all. They would say 
that so long as the proposed 
level of use of formaldehyde 
involved no health hazard, it 
is none of the Department’s 
business why the proponent of 
the chemical wants it used. 
The argument is that if safety 
is shown that is all that is 
needed; that business con- 
siderations will be enough to 
sell the chemical or to prevent 
its sale. 

The none-of-your-business 
approach is unacceptable to 
scientists, to consumers, and 
to public health officials. We 
believe it equally unaccept- 
able to responsible business 
people. 

Why not continue with the 


§ “required in production” and 


“unavoidable in good manu- 
facturing practice” test as 
(Continued on page 57) 


— 


‘Excerpts from address of Wm. W. 
ich, Asst. General Counsel, Food 
ug Administration. This address 
was delivered before the annual meeting 
, Division of Food, Drug, and 
, Law of the New York Univer- 
sity School of Law, July, 1957. 
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GOOD FLAVORS! 


Try FRITZSCHE’S new 


RASPBERRY 


Imitation *26274 


An improved raspberry specialty 
Finer bouquet 

More delicious flavor 

Faithfully imparts true character 
of freshly picked, sun-ripened fruit 
Moderately priced 

For use in 

Still and Carbonated Beverages 


Confections, Icings and Desserts 


<-npenneennictieniomampemadnainemmassinapsiontD 


REMEMBER: 


Your product is ONLY as good as its FLAVOR! 


FRITZSCHE ...A FIRST NAME 


IN FLAVORS SINCE 1871 





Established ia 1871 
nothee, Ine. 


_FRITZSC 


PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW YORK 11, N. Y. 


BRANCH OFFICES and *STOCKS: Atlanta, Georgia, Boston, Massachusetts, *Chicago, Ulinois, Cincinnati, 
Obiv, *Los Angeles, California, Philadelpbia, Pennsylvania. San Francisco, California, St. Louis, Missouri, 
Montreal and *Toronto, Caneda and * Mexico, D. F. FACTORY: Clifton, N. ].- 
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The superior dairy ingredient that improves quality and reduces cost 


Spray-process Sweet Dairy Whey gives you 
50% more milk sugar, 50% more albumin pro- 
tein, and more milk minerals too. Add them 
all up and you’ve got more mouth-watering 
taste, more eye-catching color and a more uni- 
form consistency in all of your products. Best 
of all...you can easily save up to 40% on 
dairy ingredient costs. 

Western’s Sweet Dairy Whey is completely 


quality controlled from laboratory to produc- 
tion. It meets or exceeds U. S. Extra Grade 
standards in every respect. Try this pure dairy 
ingredient today and see how it can improve 
your profit picture. 

For complete information and a working 
sample, please write our Technical Service 
Department 119. 


Dairy Whey 


WESTERN CONDENSING COMPANY, Appieton, Wisconsin 


Here are a few of the products 
improved by Sweet Dairy Whey: 


e Bakery Goods e Soups 
e Candy © Prepared Mixes 
e Soft Drinks e Frozen Desserts 
@ Creamed Foods e Meats 


Coast-to-coast manufacturing and 
warehousing facilities ...no seasonal 
shortage or shipping delays. 


e World’s Largest Producer of Whey Products 


FOOD PROCESSING 





. . food ingredients 


Public Opinion 
(Continued from page 55) 


provided in the 1938 law? Be- 
cause this test is not realistic; 
few if any chemicals can meet 
it when it is applied as writ- 
ten; and because it needlessly 
prevents the use of techno- 
logically important food chem- 
icals at levels as to which 
there is no reasonable doubt 
of safety. 

Yet wé believe the public 
does‘support the rational use 
of chemicals to simplify food 
processing and to improve the 
food supply. 

It wants only the assurance 
that there is a good reason for 
the addition of the chemical 
and that the chemical in the 
diet is safe. 

Public opinion will be satis- 
fied only by a rational justifi- 
cation based on considerations 
of food technology or con- 
sumer benefit coupled with 
assurance of safety of the pro- 


posed use. 


Develops imitation 
coffee flavor 


Processor, who pioneered in 
synthesis and extraction of 
important constituents of nat- 
ural coffee, has brought out 
an imitation coffee flavor. Rec- 
ommended usages of this fla- 
vor are: 3 0z/100 lb of hard 
candy; 2 to 3 0z/100 Ib of 
pudding mix; 1 to 1% oz/100 
lb of cream center candy; 8 
02/100 Ib in milk powders; 
and 1 02/10 gal of ice cream 
mix. Can also be used to in- 
tensify flavor of pure coffee 
concentrates. 

Felcafe 89® imitation cof- 
fee flavor is development 
of Felton Chemical Co., Inc., 
599 Johnson Ave., Brooklyn 
37, N. Y. 

For more information circle 
5356 on Reader Service Slip. 


Product at left, circle $196 
- see information request 


( For more information on 
blank opposite last Page. 
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NEW SUSTANE BHA tablets in 


an exclusive new re-sealable can 





See all the extras you get at NO EXTRA COST! 


A few months ago we gave you new, 
free-flowing SUSTANE BHA tablets for 
easier storage, easier identification and 
easier use. 


Now, new Sustane tablets come to you 
in an exclusive new hermetically-sealed 
5-lb. can that is... 


© TAMPER-PROOF 
© WEATHER-PROOF 
© PEST-PROOF 


© PROTECTED against dangers of open, 
standing storage. 


PRODUCTS DEPARTMENT 


g UNIVERSAL OIL PRODUCTS COMPARY 


© 30 ALGONQUIN ROAD, DES PLAINES, ILLINOIS, U.S.A. 
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NOW! Extra protection . . . Extra ease of use... Extra safety 


e@ CONVENIENT to store and to handle, 
(just9%” high, 612” in diameter). Large 
7-inch anchor opener is FREE, too. 


e IDENTIFIABLE at a glance. High- 
visibility yellow can with clearly illus- 
trated BHA tablets. Each tablet is 
stamped “BHA”, , 


If you haven’t yet tried high-potency, 
superior quality Sustane BHA tablets for 
rancidity protection in your products... 
and would like to try before you buy... 
we will be glad to send you a generous 
sample for testing in your own labora- 
tories. Just write to: 
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NIAGARA “NO FROST” 


25-Years Successful Experience ~ 





* 
SAVE POWER 
REDUCE COSTS 
* 
GET FASTER 
TEMPERATURE 
“PULL-DOWN” 
* 
NEVER ANY 
DEFROSTING 
SHUTDOWNS 
**No Frost” removes 


moisture as fast as it 
condenses 


* 
Write for Niagara 
Bulletin 105 


* 



























Fruit Pre-cooling and Storage 


NIAGARA BLOWER COMPANY 


Dept. FP-9, 405 Lexington Ave. 


New York 17, N. Y. 


District Enginéers in Principal Cities of U.S. and Canada 
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ideas gleaned from 
@ research ® other industries 


® managerial practices 
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Zimmermann wet combustion sewage disposal process burns sludge 
containing 94-98% water at 600° F using compressed air (1000 to 
1500 psi) as the oxygen and heat source 


Burns sewage containing 
94-98% water 


New process to undergo large- 
scale Chicago pilot study 


66, 


A new, continuous “wet 
combustion” process burns 
sewage containing 94-98% 
water. Compressed air (1000 
to 1500 psi) is the oxygen and 
heat source; the sludge serves 
as the fuel. 

Developed by Frederick J. 
Zimmermann, president of 
Salvo Chemical, Rothschild, 
Wis. (a division of Sterling 
Drug Co.), to reduce stream 
pollution caused by organic 
wastes, the process will be 
tested for adaptability to 
large-scale sewage disposal. 
In Chicago Sanitary District’s 
pilot unit, to be completed 
this fall by Sterling, sewage 
containing an average 4% 
sludge — the remainder wa- 
ter — will be piped into a 
heat exchanger for preheat- 
ing. The hot sludge then will 
flow into a pressure vessel 
which acts as a reactor. Here, 
temperature will be raised to 
about 600°F. 

Steam and ash will be 
drawn off when formed. Some 
steam will be used to furnish 


heat to the preheater. The ash 
and remaining steam, after 
condensation, will flow to a 
settling tank, from which the 
water can be decanted into a 
lagoon. Water disposal should 
offer no problem, it has an 
acceptable biochemical oxy- 
gen demand. The _ small 
amount of non-offensive ash 
can be dumped at any waste 
disposal ground. 

City engineers estimate 
sludge can furnish from 700 
to 7500 btu/Ib of dry solids — 
enough, when energy 
the compressor is added, to 
make the process close 
self-sustaining. The Chicago 
study will not be concerned 
with power generation. 


IN OCTOBER 


Ever increasing versatility of fork 
lift trucks will be highlighted in at 
view in a featured Material Ha 
section. 
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New industrial lighting era 
seen with high-frequency 
fiuorescent tubes 


Light level greatly increased 


Comfortable lighting levels 
of 300 to 400 footcandles may 
soon become the rule rather 
than the exception, as result 
of fluorescent tubes which 
double light output through 
more effective control of elec- 
trons and mercury pressure 
within the tube. A newly de- 
signed, high-frequency light- 
ing circuit, operating at 400 cy 
instead of conventional 60 cy, 
makes possible use of a fixture 
approximately 20 lb lighter in 
ballast weight. Lighter fixture 
reduces heat transfer into 





Contrast between  1000-foot- 
candle fluorescent illumination 
(background area) and standard 
50-footcandle shop lighting 
(foreground) is dramatized in 
G-E's experimental layout 


In an experimental installa- 
tion, the new lights provide a 
comfortable lighting level of 
1000 footcandles. A total of 
27 fixtures occupy a 15’ x 24’ 
ceiling area. Cost of electrical 
energy to operate this instal- 
lation is about 15c/hr. To light 
@ 10,000 sq ft area with the 
new system would cost ap- 
proximately $10/hr of opera- 
tion at the 1000 footcandle 
level. Company reports tube 
and fixtures are now available 
commercially. 

Power-Groove fluorescent 
tubes and fixtures are devel- 
opment of General Electric 
a Nela Park, Cleveland 12, 

0. 


For more information circle 
5199 on Reader Service Slip. 
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new Diamond Conveyor Chain 

Catalog No. 37... gives full information on 
chain and sprocket sizes and load capacities; 
roller sizes and various attachments available for 
typical applications; service factors and maintenance. 
Tells how to analyze operating conditions. 
Discusses Stainless Steel and Bronze Chains 
and Sprockets and their applications. 

Mail the coupon for your copy .. . today! 


- 


DIAMOND CHAIN COMPANY, INC. 
402 Kentucky Ave. « Indianapolis 7, Indiana 


5200 on Reader Service Slip 
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SNAP*ON makes a 
measurable difference in 
heat loss...and initial cose... 


... because this one-piece pipe insulation molded 
of fine glass fibers has no equal in thermal effi- 
ciency for cold and heated piping and no equal 
for low applied costs. 


With Snap*On you can actually measure the 
difference in... 


1. Lower operating costs due to greater insulat- 
ing efficiency. 

2. Lower material cost because less wall thick- 
ness is required to do an equal or better thermal insu- 
lation job than other pipe insulations. 


3. Labor savings in installation range from 10 to 
50% compared to other insulations. 


One-piece sections of Snap*On are also light 
weight, won’t break and they snap on the pipe 
with one easy step. Available in single cylinders 
with one seam for all pipe sizes to 33”, plain, for 
field application of jacket, or with factory ap- 
plied canvas, vapor barrier or weatherproofing 
jackets. 


Let one of our sales engineers make a Thermo- 
Economic Value Analysis of your next job to 
show how Snap*On will make a “measurable” 
difference in initial investment and operating 
costs. Write today. 


Cusrin-Bacon 


Thermal and acoustical insulations e¢ Molded glass fiber pipe insulation 


Pipe couplings and fittings 
250 W. 10th St., Kansas City, Mo. 
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How oxidized fatty acids 
affect breadmaking 


Earlier investigations g 
General Mills showed tha 
flour doughs utilize much ox. 
ygen durihg mixing; also that 
this oxygen is taken up by 
unsaturated fatty acids, such 
as linoleic, contained in the 
flour. 

New findings show triple ef. 
fect of oxidized fatty acids: 
1) tend to counteract effect of 
reducing agents upon doughs: 
2) contribute to breakdown in 
dough structure during mix- 
ing; 3) are involved in oxida- 
tion of sulfhydryl compounds 
in flour. Exact practical sig. 
nificance of findings will re- 
quire further study. 

Condensed from paper pre- 
sented at 42nd annual meet- 
ing of American Association 
of Cereal Chemists, University 
Farm, St. Paul 1, Minn., held 
at San Francisco, Calif. 


“NEXT TIME You MEET ME AT THEN, 
BONS THE CAR, STUPIP!” 


Finds ways to lengthen 
storage life of 
chilled poultry 


Postpone cutting up poultry 
until in retail stores, advise 
California. technologists 


California scientists are f 
cusing research on ' 
new methods of lengthening 
storage life of chilled poultty: 
Because of time consumed 
processing and distributing th 
product, it may take up ## 
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week for chilled poultry to 
reach consumers. 

Latest research report sug- 
gests whole birds keep longer 
than do cut-ups; thus it might 
be wiser to postpone cutting- 
up of chickens until they 
reach the retail market. | 

Other suggestions are: tem- 
peratures should approach 
39°F during processing and 
distributing cycle; chlorinate 
slush ice used to cool poul- 
try; mechanically wash evis- 
cerated birds; and use of tet- 
racycline antibiotics to pro- 
tect against spoilage bacteria. 

University of California 
(Davis) poultry studies are 
under the direction of Prof. 
R. H. Vaughn, food technol- 
ogy, and Prof. G. F. Stewart, 
poultry husbandry. 


Minimizes fire-damage 
loss of canned foods 


4-in-1 unit, trucked to scene, 
reclaims up to 3600 cans/hr 


Completion of a second re- 
claiming machine will further 
reduce cost of insuring canned 
foods against damage by fire 
and water. This machine has 
been redesigned from the 
small unit which was built 
and has been in operation 
since 1949. The present ma- 
chine will rehabilitate any 
size can, handling as many as 
28,800 cans in 8-hr shift. 

Here’s how the machine op- 
erates. All fire-blackened or 
water-rusted cans have labels 
brushed off, then are electro- 
lytically restored, polished to 
original luster, and dried— 
ready for re-labeling and in- 
spection of can contents before 
shipment to retail markets. 
Products are marketed as 
quality food. j 

Machine is easily disassem- 
bled into four separate units 
for quick trucking to scene of 
fire, flood, or windstorm. 

Canned food reclaiming line 
was designed by Magnuson 

eers, Inc., 509 Emory 
St, San: Jose, Calif., for Can- 
hers Exchange, managed by 
g B. Warner Inc., 4210 
Peterson Ave., Chicago 30, III. 

For more information circle 

on Reader Service Slip. 
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-MOYNO & 
PUMP 





BOOSTS PRODUCTION 700% 


at Stephen F. Whitman and Son, Inc. 





... pumps 190°F. caramel and whole raisins 


The Moyno “progressing cavity” pumping principle has enabled 
Stephen F. Whitman and Son, Inc. to increase production seven 
times over the former batch type process used in one department. 
The material pumped is 190°F caramel with whole raisins at 
viscosities from 70,000 to 135,000 C.P. This particular installation 
pumps 30 gallons per minute at 350 RPM driven by a 10 H.P. 
motor. This is but one example of the savings made possible 
by the 41 Moyno Pumps in use at Stephen F. Whitman and Son, Inc. 
Moyno is the only pump that will handle many difficult 
materials such as abrasives, pastes, slurries, chemicals, foods, 
suspended solids, etc., without foaming, aerating, crushing 
or excessive pump wear. 
Examine your processing methods. No doubt there are several 
places where Moyno Pumps can drastically cut costs. Ask us, 
we'll give you a prompt answer. Send us an outline of your 
problem today! Write for Bulletin 30-FP. 


\ ROBBING ¢ MYERS. we 


SPRINGFIELD, OHIO BRANTFORD, ONTARIO 


Pst . 
Motors Fans Hoists 





Moynd’ Pumps Propellait (industrial) Fans 
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NOW! THE COUPLING WITH THE 4-WAY FLEX! 








 Para-flex 


FLEXIBLE CUSHION COUPLING 








THE NEW IDEA IN FLEXIBLE COUPLINGS... WITH a 
FLEXING BODY THAT AUTOMATICALLY COMPENSATES 
FOR ALL COMBINATIONS OF MISALIGNMENT AND 
END FLOAT...AND CUSHIONS SHOCK LOADS! 


THIS Coupling “swallows up’’ misalignment! Its 
ability to handle multiple displacement is ex- 
_ceeded only in a universal joint. It outperforms 
the most complex coupling mechanisms—yet it 
operates with the simplicity—and the depend- 
ability—of a modern tire! 


The technological advances that contribute to 
the miracle of today’s truck tires, which are 
engineered to carry tremendous loads at high 


speeds and stand terrific shock, have made this ; 


new type of coupling possible. 


The heart of Para-flex is a tire with synthetic 
tension members bonded together in rubber. It 
is pliant. It “fits itself’’ to changing shaft con- 
ditions—angular, parallel, end-float, or any com- 
bination of all three! Depending upon the size of 
coupling and duration of shaft misplacement, it 
handles angular misalignment up to 4°, parallel 
up to %” and end-float up to He”. 


It cushions the stresses of shock loads to a re- 
markable degree. And it tends to absorb tor- 
sional vibration—reducing noise and protecting 
machinery from vibration’s destructive forces. 


There is no metal- 
to-metal contact be- 
tween shafts. They are 
insulated. No lubrica- 
tion is required. 

Para-flex takes a 
minimum of space on 
the shaft. Mounting is 
simplified through the 


The flexing member can be 
replaced without moving 
driver or driven machine. 





PARALLEL 
MISALIGNMENT | 


ANGULAR 
MISALIGNMENT 


TORSIONAL 
VIBRATION 


THE COUPLING WITH THE 4-WAY FLEX 





use of standard Taper-Lock bushings— no re- 
boring, no machining. Safety is promoted by 
flush design; there are no protruding parts. And 
since the flexible member is molded with a trans- 
verse split, it can be replaced without moving 
either the driver or driven machine! 


Para-flex Couplings are stocked by Dodge 
Distributors in popular transmission sizes. They 
are available from factory stock in capacities up 
to 600 hp at 900 rpm. Call your distributor for 
early delivery to make your own test. You'll 
witness something revolutionary! 


DODGE MANUFACTURING CORPORATION, 2400 Union Street, Mishawaka, Indiana 





D 


CALL THE TRANSMISSIONEER, your local Dodge Distributor. Factory trained by Doglge, he can give you valuable 
assistance on new methods. Look for his name under ‘Power Transmission Machinery” in the yellow pages of 


your classified telephone directory—or write us. 





of Mishawaka, Ind. 
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Baked foods vary in 
freezing behavior 


Cakes are much more tol- 
erant of freezing than bread, 
permitting more time lapse 
between baking and freezing, 
more leisurely freezing and 
defrosting. Cake staling is ef- 
fectively retarded at above- 
freezing refrigeration; with 
bread, low temperatures ac- 
celerate loss of softness until 
bread is frozen. 

Differences in low-tempera- 
ture firming behavior of bread 
and cake are guide to freezing 
other bakery products. Those 
like bread in composition must 
be frozen and defrosted rapid- 
ly for best softness retention. 
Those more like cake can be 
frozen more slowly and eco- 
nomically. 

Further research may reveal 
which ingredients are most 
important, and at what levels 
they impart the desired tol-. 
erance to freezing. 

The above from paper, “Ef- 
fects of Storage Temperature 
on the Firming of Cake 
Crumb”, presented by re- 
searchers of Western Regional 
Research Laboratory, USDA, 
Albany, Calif., at the Amer- 
ican Association of Cereal 
Chemists 1957 annual meet- 
ing, San Francisco, Calif. 


",.. and when they take me in- 


to their confidence, . . wham!!" 
















packaging 
viewpoint 


What's new in products and package design. . . 
a pictorial presentation . . . 





“Big Q”’ line quickens volume sales . . . 


. » « of Quaker mixes and cereals to institutions and other volume users. New line 
consists of ten new products — five cereals and five mixes — including a new, 
richer Aunt Jemima Deluxe Pancake Mix, a waffle mix, a corn bread, a gingerbread 
mix, a Quaker Cookie Mix, Enriched Farina, Pettijohns, Scotch Brand Steel Cut Oat- 
meal, Whole Wheat Cereal, and Quick All Purpose Barley. In addition, Aunt Jemi- 
ma Portion Packed Pancakes and Quick Quaker Oats are included in the group. 
Products are packed in distinctive blue carton packages with sealed inner liners. 
Package designer is Clinton E. Frank Agency, Merchandise Mart Plaza, Chicago 54, 
Ill, Package supplier is Arkell & Smiths, 1000 Mill St., Canajoharie, N. Y. 
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Removable panel for promotions . . . 


. converts familiar six-bottle carrier into a specialty type carton for seasonal 


promotions, special tie-ins, premium offers, etc. Panel removes easily when no longer 
needed (right), leaving a standard, undated carton underneath for additional round 
trips between bottler and consumer. Bottle-Master Ad Panel carton prevents “dat- 
ing" of special promotion merchandise on store shelves, saves expense of labor and 
new cartons involved in re-packing unsold merchandise. Removable-panel carton 
costs only slightly more than basic Bottle Master carrier. Product of Atlanta Paper 
Co., Box 4417, Atlanta, Ga. 





Bringin’ home the bakin’. . . 


. occurs much more frequently, according to Mead Bakeries, Inc., Amarillo, 
Texas, since the baking firm packaged its Raisin Orange Bread in an aluminum foi 
laminated wrapper. A three-month sales increase of 500-600% was experi 
The gold-colored wrapper, printed in red, blue, white, and brown, is FST tl, 
00035 Alcoa Wrap foil wax, mounted to 18-Ib strike-through tissue. A shelf-life ten 
times longer than with the former cellophane wrapper is reported for the 
this heat-sealed foil wrapper. Wrapper was designed and printed by Milprint, Ine. 
4200 N. Holton St., Milwaukee |, Wis., and produced by Aluminum Company 
America, 150! Alcoa Bldg., Pittsburgh 19, Pa. 
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Bringing a sandwich to a banquet .. . 


... is likely to appeal to the eye if the sandwich is enclosed in the 
new four-color lithographed carton used by Banquet Canning Co., 
St. Louis, Mo., to introduce its new frozen turkey sandwiches. Carton 
contains two frozen turkey sandwiches, each of white and dark meat 
on a buttered bun, and each individually foil wrapped. Sandwiches 
tan be served either hot or cold. The solid bleached kraft cartons 
are manufactured by Gaylord Container Corp., Div. of Crown 
Zellerbach Corp., 111 N. Fourth St., St. Louis 2, Mo. 


The freeze is on calories... 


.. with the introduction of these frozen beef, turkey, 
and chicken Diet Dinners which average 48% fewer 
calories than the same varieties of regular frozen 
dinners. Total calorie count is prominently displayed 
on label of each 12-0z package. Roast turkey dinner 
includes dressing and gravy, fresh peas and carrots, 

No problems with goblins .. . French-cut green beans. Roast beef dinner has mush- 

; room gravy, yellow corn, and French-cut green beans. 
+. once they've served their purpose in special Hal- Breaded fried chicken dinner includes mixed garden 
loween candy promotion. A holiday band applied to vegetables and French-cut green beans. Over-wraps 
the package by the supplier, and easy to remove, have a peach-colored background to distinguish them 
saves labor costs for Super Novelty Candy Co. of from company's regular dinners which have a white- 
Newark, N.J. The opaque orange polyethylene bands, background overwrap. Diet Dinners are product of 
continuously printed with black witches, owls, and Ocoma Foods Co., division of Consolidated Foods 
goblins, are sealed to the flush weld seams of poly- Corp., Omaha, Nebr. Overwrap printed by Milprint, 
; ne bags used for Walt Disney Character Jolly Inc., 4200 N. Holton St., Milwaukee 1, Wis. Box by 
ope. Bags and bands are supplied by Milprint, Inc., Marathon Corp., Menasha, Wis. Aluminum trays and 
subsidiary of Philip Morris Inc., 4200 N. Holton St., foil by Aluminum Co. of America, 1501 Alcoa Bldg., 
Milwaukee 1, Wis, Pittsburgh 19, Pa. 
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The squeeze is on cheese... 


. packaged in lightweight, pliable 
"Bracon" plastic tubes which eliminate 
the need for many extra utensils at 
parties, picnics, barbecues. Eight-oz 
tube used by Arden Farms of Los 
Angeles for their cheddar spread 
(upper) has a slotted opening for rib- 
bon-like dispensing. Garland Foods of 
Los Angeles employs a six-oz tube with 
rounded neck opening (lower) for dis- 
pensing their garlic-flavored cheese. 
“Bracon" polyethylene containers are 
exclusively manufactured by Bradley 
Container Corp., subsidiary of Ameri- 
can Can Co., Maynard, Mass. 


This cereal makes babies more material . . . 


. as it provides a new formula approximately twice 
as rich in protein content (35%) as regular baby 
cereals. High Protein Cereal for Babies also contains 
niacin, thiamine, and necessary minerals, has a “nut- 
like" flavor. Product is ready-to-serve with addition of 
milk or formula to achieve desired consistency. Carton 
of 8'/, oz features handy pouring spout. Product of 
H. J. Heinz Co., 1062 Progress St. N. S., Pittsburgh, 
Pa. Package by Sutherland Paper Co., 243 E. Paterson 
St., Kalamazoo, Mich. Side spout by Seal-Spout Corp., 
Mountainside, N. J. 
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Do you sacrifice accuracy 
for faster filling? 


Look then to Pfaudier and the 
rotary piston fillers with which 
there is no sacrifice of accuracy or 
speed when you fill foods and other 
viscous and semi-solid products. 

With Pfaudler rotary piston fillers 
you can choose filler speeds from 40 
cans a minute to as high as 1000 
cans a minute, and still get the 
extra features and accuracy that 
weren’t considered possible a few 
years back. 


FEATURES LIKE THESE: 
Accuracy to 1/10 ounce. Rated to fill 
within specified tolerances—usually 
within + 1/10 ounce. No container- 
no fill control on every machine. 


THE PFAUDLER CO., Dept. FP-97, Rochester 3, N.Y. 
Please send bulletin on [J Rotary Piston Fillers 
and this other Food Processing Equipment by Pfaudler: 


( Conical Dryer-Blenders 
(] Evaporators—Film Type 


(J Titan Superjector 
(] Heat Exchangers 
(] Tanks—Mixing and Storage 


Sanitary, easy to clean. One man 
cleans within 30 minutes, even on 
largest machines. Slide one-piece 
valves out. Lift simple ring-free pis- 
tons out. That’s all. 


Low maintenance costs. Just four 
primary wearing parts—piston roll- 
ers, valve rollers, valve trip cams and 
wear pads on valve locks. ..each part 
durable, low cost and easy to replace. 

There is a range of five Pfaudler 
piston fillers to meet your viscous 
and semi-solid liquid needs. 

Check the coupon for more infor- 
mation on these fillers plus other 
integrated process equipment from 
Pfaudler. 
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PACKAGING 


heat-seal coated’"Mylar solves 
cold weather problem 





New film eliminates breakage, enhances product 
appearance of Peerless Maid candies . . . requires 
no change in packaging operation 


S. C. MILLER, Vice President 
Peerless Confection Company 
as reported by ERNEST NORDLINGER 
Assistant Editor 





When packaged hard candy 
was shipped to cold and dry 
climates, Peerless Confection 
Company of Chicago received 
many complaints of bags 
breaking in transit. Cello- 
phane bags which survived 
the cold temperatures became 


wrinkled because of the dry 
atmosphere in which they 
were displayed. Customers re- 
ported that many bags be- 
came brittle and broke upon 
handling. 
Under normal conditions, 
(Continued on page 69) 





The ‘Peerless Maid” philosophy on baq packaging 
@ Consumers enter food stores to buy . . . contrasting with other 
stores where consumers may enter for "counter browsing". 
@ Of the hundreds of packaged foods displayed in food stores, 
consumers may only concentrate seconds on any one item. 
@ Therefore, Peerless produces a fine quality product with colorful 
eye-appeal, uses a packaging film to give the consumer an unob- 
structed view of the product, and "tops" with a colorful saddle 
that gives most prominence to the flavor and price. 
© After the candy has caught the consumer's attention (for those 
few seconds), the package must quickly answer the prospective 
buyer's two most important questions, ‘What is it?" and "How 
much is it?". 
© Finally, the package for Peerless Maid candies must assure the 
dealer that unfavorable weather conditions will not cause bag 
breakage and "spill the profits on the floor". 
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All these products 
packed in 
Continental’s new 


avorlock Cans 


Why not yours? 


Your product too, deserves the extra flavor protection and 
extra sales appeal of Continental’s new Savorlock cans. 
Savorlock gives products double flavor protection. A tamper- 
proof glassine or foil laminate seal stops moisture pickup in 
the store, and a convenient quarter-turn lock top assures 
continuing flavor freshness in the home. 

For extra selling power, Savorlocks have a “new look” to 
spark impulse sales. New design provides more area for 
selling message—easier stacking—more attractive retail dis- 
play (with a maximum number of units per shelf foot). In 
addition, Savorlocks help you cut costs. Filling and capping 
is easy with these sturdy, wide-mouthed cans. And you save 
on shipping because Savorlocks are lighter weight. 

Specially designed for today’s self-service buying, Savor- 
locks feature sparkling lithography by Continental crafts- 
men. Why not give your product new customer appeal with 
new Savorlock cans. Call Continental today. 


CONTINENTAL 
CAN COMPANY 


Eastern Division: 100 E. 42nd St., New York 17 
Central Division: 135 So, La Salle St., Chicago 3 
Pacific Division: Russ Building, San Francisco 4 
Canadian Division: 5595 Pare St., Montreal, Que. 





Seen in the background is Monsanto's new St. Louis Airport disploy. 


‘“‘Business Publications help us 
keep tuned to our markets” 


says CHARLES ALLEN THOMAS, President, MONSANTO CHEMICAL COMPANY 


> 


“Our business is so diverse,” continues Mr. 
Thomas, “that it would be impossible to keep 
abreast of shifting market needs without the help 
of business publications. Our top executives — and 
our down-the-line people, too — consider business 
publication reading a necessary routine.” 


You will find that top men like Mr. Thomas, in 
every industry use business publications as a prime 
source of information about their own industry and 
their markets. And they not only read the editorial 
content, but they also place equal weight on your 
advertising message — for there, too, they find 
valuable information that can help them in their 
business. 


That’s why business publication audiences are 
interested in your advertising message. And that’s 
why these publications are direct sales routes for 
your product or service. 


Write for list of NBP publications — see how you 
can pin-point your market through the use of these 
technical, scientific, industrial, merchandising and 
marketing magazines. 


NATIONAL BUSINESS PUBLICATIONS, INC. 


1413 K Street, N.W., Washington 5, D.C. * STerling 3-7535 
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Heat-seali 
candies. N 


To find 
problem, 


packaging 


Heat-seal Mylar 
(Continued from page 66) 


Heat-sealing bags of Peerless Maid 

candies. No changes were necessary 

in the production line when this con- 

fectioner changed to packaging in 

coated Mylar polyester transparent 
film 


cellophane is adequate for 
packaging candy—being the 
most widely used film in the 
industry. With a distribution 
system characterized by ex- 
treme temperature and hu- 
midity conditions, Peerless 
was confronted with unusual 
packaging requirements. 


Market-tests three 
transparent films 


To find the answer to this 
problem, Peerless market- 
tested three more rugged 
transparent materials. One 
film was eliminated because 
it, too, became somewhat brit- 
tle at sub-zero temperatures. 
Of the remaining two, “My- 
lar” polyester film was se- 
lected because of its desired 
qualities of clarity, strength, 
and durability under all 
weather conditions. 

It was found that Mylar 
polyester film could be run 
very satisfactorily on the high 
speed automatic bag making 
and sealing machines in use 
at Peerless. This was possible 
because of the heat-seal coat- 
ing, as Mylar without this 
coating required a combina- 
tion of heat and solvent to be 
sealed. The coated film has 
moisture vapor transmission 
(MVT) of 40-60 G/100 sq m/ 
hr (Du Pont method 39.5") 
8 compared with 220 G/100 
Sq m/hr for the plain film 


(Continued on next page) 
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Pay-off packaging . .. With plastic containers made of Styron 


That “fresh daily” look sellsi Delicatessen foods need the 
protection and extra visual appeal of plastic containers made 
of Styron®. Old-fashioned containers just won’t supply the 
showmanship that moves these foods off your counters. 


Perishable foods like this demand special protection . . . 
special eye appeal. And you get them both in Styron plastic 
containers! Opaque, crystal clear or in kitchen-fresh colors, 
they give foods the “made-at-home” appeal that sells. They 


_ Packaging Service PS1518N 


THE DOW CHEMICAL COMPANY NAME. 
Midland, Michigan 
FIRM NAME 


Please send me the Catalog of Packages. city 


Item to be packaged 


come imprinted or labeled and all have tight-fitting lids. 


Preparing and packaging delicatessen foods? Then let Dow 
suggest a manufacturer who can supply these containers 
promptly. If you buy these foods, insist that they be supplied 
in Styron plastic containers. Either way, you'll find this pro- 
tective, visual packaging pays off for you in sales and repeat 
sales. THE DOW CHEMICAL COMPANY, Midland, Michigan. 
Packaging Service Dept. PL-1518N-1. 


ADDRESS 


ZONE STATE. 


$$$ ____—_ YOU CAN DEPEND ON 
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“Paid for itself 


in 5"4 months!” 
Baby food manufacturer 


intercepts “leakers” — 
saves time and cost of 
21-day incubation, extra 
inspections 





bg marketing baby food, a spoiled product just 
cannot be allowed to reach the “consumer.” 
That’s why Baker Laboratories, East Troy, Wis., 
formerly held their cans of modified milk for a 
21-day “incubation” period, performed two visual 
inspections. 

Since the installation of a General Electric 
Hytafill, cans are placed directly in cartons with 
no re-inspection, ““Leakers” are rejected automati- 
cally because the high-speed x-ray monitor can 
detect under- and overfills at rates up to 900 con- 
tainers per minute. Although Baker processes 
only 250 cans per minute, Plant Manager C. R. 
Johnson says, ““G-E Hytafill paid for itself in 5Y4 
months . . . we can’t afford to be without it.” 

If you're packaging liquids or free-flowing 
solids in opaque containers, it will pay you to in- 
vestigate Hytafill’s money-saving economy and 
good-will protection. Ask your G-E x-ray repre- 
sentative for facts, or write X-Ray Department, 
General Electric Company, Milwaukee 1, Wiscon- 
sin, for Pub. BC-94. 





Progress /s Our Most Important Product 


GENERAL @@ ELECTRIC 
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Heat-seal Mylar 
(Continued from page 69) 


(4% mil). Tests of -the new 
film by its manufacturer " 
it is unaffected by grease an 
reasonable handling. Gas pew 
meability for coated : 
ter (% mil) is .055 G/100 
m/hr or approximately 1/j 
that of plain Mylar. 

Last winter, Peerless mar 
ket-tested cellophane wrapped 
hard candies packed in bag 
made of polyester film, ship- 
ping these packages into areas 
reporting sub-zero tempera- 
tures. Reports from salesmen, 
wholesalers, and retailers in- 
dicated no breakage in tran- 
sit, and no wrinkling or “ag- 
ing” of bags on display during 
the tests. 

Based on these reports, 
Peerless has now changed 
over 100% to the new film 

Polymer-coated “Mylar” 
polyester film is product of 
EI. duPont deNemours & 
Co., Film Dept., Wilmington, 
Del. 

For more information circle 
5208 on Reader Service Slip. 


Who makes the trays 
for Luigi's Pizza? 


A low-cost, simplified pack 
age that achieves attractive 
ness plus protection for Luigi's 
Frozen Pizza was described in 
an article in August FOOD 
PROCESSING, page 80. Pizzas 
on 3.5 aluminum foil trays are 
fed to a machine, which in- 
serts them into high-gloss 
waxed cartons and seals the 
package with hot melt ad- 
hesive. Overwrapping is elimi- 
nated. In identifying the sev- 
eral suppliers, we failed to 
mention Cochran Continental 
Container Corp., Louisville |, 
Ky., as producer of the alumi- 
num foil trays. 


For more information circle 
5209 on Reader Service Slip. 
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c 
Flexible packager needs — 
no pouch-forming dies — 


Features: Units offer quik 
adjustability of package siz 
at speeds ranging from 40 @ 
100 packages/min, in large 








FOOD PROCESSING @ S#PTE. 





packaging 


Machine can handle nearly any 
size pouch package 


variety of sizes. Pouch-form- 
ing dies are unnecessary. 

Description: Three models 
are made — two with hori- 
zontal feed, one with vertical 
feed. Package size range for 
each model is 1% x 1% x 
1/16” to 27 x 15 x 2”. 

Flexopaker machines are de- 
velopment of Battle Creek 
Packaging Machines, Inc., 
Battle Creek, Mich. 

For more information circle 
5210 on Reader Service Slip. 


Inserts coupons 
automatically 


Unit handles many sizes, 
shapes; works at line speeds 


Problem: Coupon inserts in 
canned products are tricky 
items to handle. To manually 
apply them means extra wom- 
an-power .. . and, because of 
the fatigue and monotony fac- 
tors, does not assure that ev- 
ery housewife who buys a 
can of the product will re- 
ceive a coupon as advertised. 

Solution: At the Huggins- 
Young Coffee Co., Los Ange- 
les, an improved machine for 

(Continued on page 73) 


View with front cover open shows 
coffee cans in place to receive 


inserts from feed stacks above 
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Protective polyethylene coating imparts no taste or odor, is resistant to oils and salt, and heat-seals to an airtight, moisture-proof closure. 


Polyethylene coated package 


“Increased sales for the whole line” 


a) That's the opinion of G. N. Stevens, Treasurer 
of Empire State Nut Co., Albany, N.Y. Their 
peanuts and salted nuts are packaged in bags IT PAYS TO USE COATINGS MADE OF 
made of cellophane that features a protective coating : 


of BAKELITE Brand Polyethylene. “We would definitely 4 AKE LITE 
BRAND 


recommend these bags,” he continues, “because of their 

clarity and durability, and the long shelf life they give POLYETHYLENE 
the product.” 

Profit from this example— Many a packager has in- UNION 
creased sales for his whole line with protective coatings 

of BakeiTE Brand Polyethylene. Ask your supplier for CARBIDE 
all the reasons or write Dept. ZP-64, 


BAKELITE COMPANY, Division of Union Carbide Corporation, 30 East 42nd Street, New York 17, N. Y. 
The terms BAKELrre, Union Carsme and the Trefoil Symbol are registered trade-marks of UCC, 
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T.M. Reg. U. S. Pat. Off. 


equipment feeds, forms, positions, loads, seals, 
and imprints shipping containers automatically 





FEEDER-FORMER-POSITIONER-LOADER-UPENDER From the time the magazine is stacked with “‘knocked-down”’ “a 
Thie moshing in operation at the P. Lanthent Co. actanationly sebtaite sp. containers until they are loaded, sealed and imprinted, first 
i rt t te cartons per minute : ° . 
cosinaia ce aera a 2x5x6 pattern) - a= million smokes an hour. A high- ready for shipment—not a human hand is fr equired. Her e’s 
speed machine which forms cases, positions and loads fully-automatically can be automatic, foolproof equipment Custom-Engineered to do 
the answer to your packaging line. Write us for consultation or for additional th hole job f it for ] d 
information and prices. e whole job—or any part of it for less—and at a speed to 


match any production line. End-loading techniques save 


J. L. FERGUSON CO. Joliet 5, Il. ap ip S0EE Gk Wedd Send teddies Slae. Labor savingn ae 


New York, Chitago, Cleveland, Boston, Tampa, Baltimore, Portiand, Denver, obvious. And, Packomatic Custom-Engineered equipment 

Los Angeles, San Francisco, Seattle, New Orleans, Louisville, Kansas City can do the trick for virtually any product; witness the case 

ee ra loading patterns below. Whatever your requirements, 
PACKOMATIC machines include the Bale Sealer — Case Sealers — Opener- whatever your budget, there's a Packomatic machine to 
Loaders — Case Imprinters — Telescoping Volumetric Filler — Packer-Glvers. cut costs and boost production in your plant. 


Units available, semi-automatic or fully-automatic depending on your needs- 





~ =~ 
& or 





Six 5-qt. cans or gallon cans Sixty cigarette cartons 
in 20/4," x 1354” x 9',4" case Twelve 46 oz. cans Twenty-four cartons Eighteen 7 & 8 oz. cartons King Size: 1774" x 11!/.” x 22” 
and 20!/," x 1334” x 814” case in 21” x 13” x 71/4" case in 13H)" x 105%” x 8!/.” case in 20” x 1474” x 85" case Regular: 14'9,4” x 11!/2” x 22” 


TYPICAL CASE LOADING PATTERNS FOR CANS. AND CARTONS 














> 
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Six No. 10 cans 
ih 221/,4” x 179%" x 7/4" case 


Twenty-four cartons 
in 19/2" x 10%” x 7” case 


Twenty-four 12 oz. cans 


Forty-eight cartons 
in 16%” x 10'5,4" x 5944” case 


Thirty 1 Ib. cartons 
in in 2234” x 23!/.” x 15%” caso 


16!/_” x 1054” x 714" case 


SEF 





packaging 





(Continued from page 71) 
mechanically placing insert in 


No globs or skips! 
O more GIODS OF SKIps: 
cans has been in successful 

operation for several months. ; 

Based on an earlier design 

which handled only one size 

insert, the new machine can oe 





be adjusted to handle rectan- ;. Fee en een mene nine ae 
gular, square, or rounded often collects in swedged rolling hoop area. 


shapes. Machine will handle 
inserts up to 3” x 3”. 

Small vacuum nozzles strip 
off one label at a time, drop 
it into can. Unit has four 
heads, which operate in uni- 
son whenever four cans align 
on conveyor below and trip 
microswitch. 

Adjustable-size insert-plac- 
ing machine is product of Ace 
Specialty Mfg. Co., 9616 Val- 
ley Blvd., Rosemead, Calif. 

For more information circle 
5212 on Reader Service Slip. 





Uneven linings, especially in the rolling hoop sections of steel 
drums, are eliminated by the new Rheem Centrifugal Spray Process 
of application. Compare chastianatery conditions, pictured above, 
Linerless sift- Pp roof cartons with the uniform lining pictured below. 


filled and sealed — 
350 per minute 


Hot melt adhesive applied 
automatically 





Uses: Fills such free-flow- 
ing foods as cereals and spices 
into cartons to. pre-set 


weights. 


aot withowt ue of a | New Rheem Centrifugal Spray Process gives you a 


sift-proof without use of in- 
er liner. Special ‘oni- , ose 

Mma si eretee completely uniform lining, drum after drum after drum! 
ee assures ac- eee fen, eae 
cura 


Description: Cartons are 
first pre-heated just prior to 





All surface areas of a drum automatically lined by 
the new Rheem Centrifugal Spray Process are—and 
stay—completely and uniformly coated. 

This new, fully automatic process not only elimi- 
nates globs and skips but blisters and pinholes as 
well. And Centrifugal Spraying, teamed with the 
new Rheem Vertical Baking Process, results in a 
curing job never before equaled! 

Only the new Rheem Centrifugal Spray Process 
gives you: (1) Uniform lining thickness—controlled 
to within .1 of a mil. (2) Uniform viscosity of lining 
materials with lower solvent content. (3) Uniform 
application. There’s no air turbulence because 
there’s no air used in the spray and no drum rota- 
tion. Spray always travels the same distance to coat 





New Centrifugal Sprayer spins off a continuous cur- all surfaces. Human element eliminated. (4) Un - In Rheem Baking Ovens, evenly heated 
tain of finely atomized lining material at a controlled, . form curing—thanks to vertical, 3-stage ovens with gir fiows vertically through lined drums 
uniform rate. controlled air flow and temperatures. for uniform curing. 








YOU CAN RELY ON a WORLD'S LARGEST MAKER OF STEEL SHIPPING CONTAINERS 


For full details write: Rheem Manufacturing Co. 
E ‘ y Container Division, 1701 Edgar Road, Linden, N. J. 
or more information on 
Product at left, circle 5213 Plants and Sales Offices: Richmond and South Gate, Calif. * Chicago + Linden, N.J. « New York e Houston + New Orleans + Sparrows Pt., Md. 
- . see information request 
blank opposite last Page. 
. 5214 on Reader Service Slip 
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... says A. L. Green, Vice President and General 
Sales Manager of Jekyll Island Packing Co., 


Brunswick, Georgia 


Mr. Green tells us: "They have given us such good results that we 


“We have found 


Exact Weight Scales 
to be the best...” 


have replaced all other scales with Exact Weight equipment." 


Jekyll Island Packing Company has depended entirely on Exact 
Weight Scales for accurate weighing of all its packages for the past 
several years, now having no less than !8 units in daily use through- 
out the plant. The fast-weighing, fast-reading, long life and minimum 
of maintenance with Exact Weight Scales make them ideally suited 


for use in food processing. 


You'll find Exact Weight Scales in leading food plants through- 
out the country. Give yourself the same advantages. Write today for 
full details on the complete line of Exact Weight Scales for food 


processors. 


THE EXACT WEIGHT SCALE CO. 
909 W. FIFTH AVE., COLUMBUS 8, OHIO 
in Canada: P.O. Box 179, Station S, Toronto 18, Ont. 


BETTER QUALITY CONTROL... BETTER COST CONTROL 


e 


Model 213 Exact Weight High-speed Pro- 
duction Scale. Requires small counter space; 
weighs accurately in out-of-level positions; 
working parts treated to resist corrosion, 
capacity 3 pounds. 


VISIT US IN BOOTHS 107 AND 108 AT THE 


AMERICAN MEAT INSTITUTE SHOW 


Sales and Service 
Coast to Coast 


5215 on Reader Service Slip 


74 


























packaging 


application of hot-melt adhe- 
sive for bottom seal. After 
filling, hot melt adhesive is 
applied for the top seal and 
carton enters a turn-around 
section on conveyor prepara- 
tory to final drying. At this 
point, the adhesive on side 
flaps of carton is reactivated. 
The flaps are sealed under 
pressure and carton passes 
through refrigeration unit to 
set adhesive for trip through 
drying conveyor. 

Product moves down a vi- 
brator trough to cartons and 
is automatically checked for 
weight on scale pan. If prod- 
uct density or rate of flow 
varies from a pre-set weight, 
electronic controls automati- 
cally adjust the intensity of 
vibration of trough to restore 
flow rate to pre-set level. 

Size range of cartons han- 
dled is 2% x % x 3%” up to 
4x 2% x 5%”. 

Model EH Neverstop carton 
machine is built by Stokes 
& Smith Co., 4900 Summer- 
dale Ave., Philadelphia 24, Pa. 

For more information circle 
5216 on Reader Service Slip. 


Fills bulk cartons, cans... 
eliminates foam problem 


Uses-Features: Fills cans 
or cartons from %-gal to 10- 
gal capacity. Simply set re- 
quired weight on _ balance 
platform—then operate one 


(Continued on page 76) 





Bulk liquids filler is available 
in automatic tare-weight 
models also 


paey save 
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Want t0 
marking? 
dating? 

Coding? 


your best choice ts the 





WHIPPET MARKER’ 


Industrial’s WHIPPET Marker is 
the answer to fast, economical in- 
plant imprinting of bags, cartons, 
boxes, rolls, cans and the like. Fric- 
tion motivated, it takes speed from 
and is controlled by your conveyor 
line operation. You mark containers 
as you use them, during production 
runs. Self inking, and using easily 
interchanged rubber type, the 
WHIPPET is solidly built to give 
years of trouble-free service. Easily 
installed out of the way on your pres- 
ent production line, it will quickly 
repay its original cost in extra sav- 
ings and performance. 

Write for complete details and 
new Catalog today. 


other INDUSTRIAL units include: 
= AUTOPRINTER ® 


—for automatically @ 
imprinting cartons 4 
and multiwall bags 
at production 
speeds up to 3,000 








a any material 
that takes hot dye transfer impressions. 


SPECIALS — Our Specialty. We make | 











and supply all types of special marking 
equipment, custom designed and built” mate ie 
for your individual needs. 
Dept. FF , On | 
*. 
ee | 454 BALTIC compeny, opposi 
. e BROOKLYN 17, 8. Main 4-260! - 
5217 on Reader Service Slip 
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More information 
, On product at 
right, circle 5218 
see information 
request blank 
Opposite last page. 
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In this racing, competitive, surging country of ours a 
company with fifty-six years of successful growth 

has within its history many plans, problems and 
successes, These become powerful assets to 

our customers when they meet with Heekin engineers, 
designers, service and production experts and 
merchandising consultants to discuss their 

own problems. Heekin has fifty-six years of successful 
operation, one of the youngest ‘‘top brass”’ 
organizations in the packaging industry. If that type 
of service appeals to you, let's get acquainted, 


ee om eed 


THE HEEKIN CAN CO. PLANTS IN OHIO, TENNESSEE & ARKANSAS CANS 
SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 










LENS ee 





cous products in jars, plastic bottles or tin cans. For high 
speed, accurate filling machines look to the leader — 


Write for catalog of our complete line 


packaging 


<= 


5221 on Reader Service Slip. 














Cut 


© Users report costs reduced up to $500.00 
per month per machine 


Write for complete information 


cots wih SEALTITE| 






(Continued from page 74) Elec 
control, and pre-set amount har 
is delivered automatically. 

Fills some liquids at rate of A 
one gal in six seconds, five 

gal in 15 seconds, within %- . 
oz of pre-set weight. F 

Description: Operates on ) 
air pressure. Utilizes stainless a 
steel De Laval Foamster fill- ae 
ing valve. Can be furnished ie 
with electrical controls. Other ‘tl 
models available with auto- @ Delivers a well settled, ec 

1 9 A matic tare-weight feature. nicely squared bag at ae 
The equipment also is avail- top, bottom and sides con) 
able in a completely automatic © Pre-scored, double fold, D 
The 4 line model system in multiples of four or uniformly glued seal keeps setti 
accurately fills 50 six stations. product in and dirt out My 
to 100 containers “No foam” Dairy Products eu ual ak an 
per minute...6,8and10 | | Filler is product of TR. Man- a eee dial 
line models also available ca- tes Co., 236 Fremont St., San — no EOF ties ; 
fae tes oe nes tara re cee tt comers | | Francieo & Cait © Seal readily opened, yet tamper-proof = 
° chin n profita ; . : . 
ae teen cineeudeea filling liquids, sotilidineide or vis- For more information circle © Seals 30 to 50 bags per minute pacit 


HOPE MACHINE COMPANY 


LOWSOLIDATED PMLA MALHUNERY LORP 


a SOLO 1S, 
EAL NTN LANM EEL IN EL ETE IVS EMS EAE TAEDA LDL NTO DATS MASAI 


“‘Poly’’ food containers 
improved by new resin 
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Greater strength permits 
thin walls to cut cost 


Uses: For making heavy 
sheet for thermo forming con- 
tainers for such foods as ice 
cream and cottage cheese as 
well as fabricating items like 
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Features of the Improved 


ROTO- 





trays and lids. BIN-DICATOR Pa 
Features: Resin provides BIN LEVEL INDICATOR vide: 
aio roe ge ta a = H.D. Terminal Block; lowa 

pound whic as ai hig easy connections. mal 
enough viscosity to resist sag- Micro Switch for con- weig 
ging during the preliminary trol circuit. detey 
ee step of the pe Dust-tight gray iron of fr 
’ orming process, yet is easily using; std. or exp. plied 
HERE’S HOW made into sheet and shaped proof. be a 
Lo close into finished parts when drawn Low cereus ae der” 
down over the thermo-form- supported on conti 

tion 
SMALL PAPER BAGS ing mold. As thinner wall sec- points foc oon trol | 
Send for this interesting, illustrated BULLETIN No. tions are possible, cost of Precision Ground Drive lowa: 
100 showing how the Union Special Style 60000 D containers can be reduced. Shaft; packed ball light. 
bag soning machine can help you solve many pack- Parts made from composition bearings for H.D. coun 
aging problems: including the resin have glossy operation. weig 
« ene to match output of standard filling and weighing surfac e, resist environm ental n Mounting Plate 8" dia, pack. 
@ NEAT— Produces an eye- pleasing sales-stimulating package stress cracking, and are non- ; y it enrine molded data 
high handisi lue. : Flexible Shaft; heavy coil spring m 
@acouenmen-Dyerets oan per bag is ata minimum... toxic, free of taste and odor. U in neoprene for long life under heavy form. 
uses inexpensive cotton thread and paper tape. Description: Resin has a load and abrasion. Au 
@ VERSATILE—Adijustable for a wide range of bag sizes, short . . ba ’ ‘ 

or long runs. melt index of 0.6, which Fitting for easy shaft extension. signa 

Write for BULLETIN No. 100 to get the complete studies indicate is optimum d Late abensiel ing 
facts on this machine ... and how it can do a better for such a resin. The compo- OD Coated Paddle resists abrasion, mark 
closing job for you. sition has a density of .930 © Explosion-Proof Models; first and only stop 
L-TAP E” Alathon polyethylene audi _— bear U.L. Label or use in speci Ee 

" © fied hazardous atmospheres. 

ie ee = = I. oe Pont : ae _ 
e Nemours o., Wilming- cy Write for Bulletin BD-8C. é 
7 MACHINE COMPANY [| | ton, Del ieee wan oe 
432 N. Franklin St., Chicago 10, Ulinois For more information circle x ns Fo 
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WE SELL DIRECT » PHONE ORDERS COLLECT 
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Electronic checkweigher 
handles cases to 100 Ib 


Accuracy is better than 1 
part in 1000 


Features: Indicates correct 
or short weight within half- 
second after load is fully ap- 
plied to platform. Accuracy is 
better than 1 part in 1000. 
Audio-visual unit, using 
green-red light and chime, 
can be built-in or mounted at 
convenient external point. 

Description: All required 
settings within a range from 
¥, to full capacity of scale 
can be made by simply setting 
dials on control panel. No in- 
ternal adjustment of scale 
mechanism is required. Ca- 
pacities are 50 and 100 lb. 


Weighs cases 18x29!/ox81/44" 


Panel-mounted control pro- 
vides for adjustable weight al- 
lowance to accommodate nor- 
mal variation in container 
weight, with a variable pre- 
determined weight tolerance 
of from zero to 1% of the ap- 
plied load. Checkweigher can 
be adapted for “over-and-un- 
der” indication, with tolerance 
controls mounted on the con- 
trol panel in place of the “al- 
lowance” control and the “set” 
light. It can be modified to 
count overweight, under- 
weight, and _ correct-weight 
packages, or tabulate weight 
data in tabulated or digital 
form. 

Auxiliary electrical output 
signal is available for actuat- 
ing conveyor systems for 
marking or rejecting cases or 
Stopping conveyor. 

Electronic checkweigher is 
available from Triner Scale & 
Mfg. Co. 2716 W. 2ist St. 
Chicago 8, Til. 

For more information circle 
5223 on Reader Service Slip. 
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New Hazel-Atlas research in glass puts three “Imps” to work for you ... 


We MMPACT: / adds sales punch! 
ef 


Whether you pack food or beverage—three Hazel- 
Atlas “Imps” will produce more sales impact, and 
more impulse sales in beautiful new H-A containers 
like these. 


Your foods’ appetizing color and shape are salesmen 
with silver tongues, when you let them speak for 
themselves in a beautiful H-A container. For peanut- 
butter and cheese spreads—a complete H-A line of 
brilliantly decorated and plain re-use tumblers. Spar- 
kling flint jars for baby foods, relish, olives and 
pickles, honey, vegetables and fruit. 


aie 


IMPULSES socks point-of-purchase buying! 


Rigid quality-controls keep your H-A containers uni- 
form in size, shape, clarity and color. They perform 
efficiently on the filling line and display your product 
at its best. You are sure of fast, dependable delivery 
during sales peaks and emergencies, served by H-A’s 
nationwide network of glass plants-and warehouses. 
Ask your H-A representative or call your nearest H-A 
office, today. 


HAZEL-ATLAS GLASS 


division of CONTINENTAL € CAN COMPANY 


WHEELING, WEST VIRGINIA 
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“We chose J. C. CORRIGAN 
because of their 
e TECHNICAL KNOW-HOW 


¢ GOOD REPUTATION and 
EXPERIENCE... “”’ 







THOMAS WEBB SEXTON, Assistant fo the President 
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DELIVERY POINT 
for BULK SUGAR 
RAILROAD CAR 





SCHEMATIC DRAWING OF 
JOHN SEXTON CO. 
SYSTEM 







mechanical handling of bulk sugar @ 








TWO SUGAR SYSTEM “FIRSTS” in Sexton Plant. (1) Sugar grading screen (2) Sugar con- 
veyed farther from storage area than in any similar food processing plant, plus recirculating. 


An automatic, mechanical sugar handling system which 
is unique in two major respects is helping John Sexton 
& Co. of Chicago cut costs at their ultra-modern food 
processing plant in Indianapolis, Ind. 


This system, designed, fabricated and installed by J. C. 
Corrigan Co., has two “firsts”. It permits the grain size 
of the sugar to be automatically separated at the plant 
rather than at the refinery. Next, the sugar travels by 
conveyor system farther from the storage area than in 
any other similar food processing plant. 


Savings? By handling sugar in bulk instead of bag, 
Mr. Sexton reports savings are equal to 35 cents per bag 
and might reach 50 cents, plus other important produc- 
tion advantages. 


If your Company has a sugar handling problem, we invite 
your inquiry. List of our sugar system customers on request. 


J.C, Corrigan Co., Inc, 
CONVEYOR SYSTEMS SINCE 1925 


Main Office-Plant 
41 Norwood Street, Boston 22, Mass. 


Sales Offices 


NEW YORK CITY 
Graybar Building 
LExington 2-9272 


SYRACUSE, N. Y. 
HOward 9-4208 


WEST HAVEN, CONN. 
WEst 3-5417 






RUTHERFORD, N. J. 
GEneva 8-2141 
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Emptying container at dump is part of completely automatic 





+ 


cab-operated procedure 


Automatic pick-up speeds handling 
of detachable containers 


Driver controls all operations from cab in moving bulk 
materials, disposing of waste 


A mechanized handling 
system for bulk loads and 
waste is now made entirely 
automatic. Formerly it was 
necessary for driver to dis- 
mount from cab and attach 
chains or cables to containers. 
Now this is accomplished au- 
tomatically when fork arms of 
pick-up mechanism, mounted 
on truck chassis, automatically 
engage lifting pins on con- 
tainers. All operations are 
controlled from cab. 

In dumping position, clear- 
ance under forks varies up to 
11’. This elevated range per- 
mits dumping container con- 
tents into gondola rail cars, 
large hauling trucks, storage 
bins, or at refuse dumps. 

In carrying position, for 
road hauling, top of container 
is only about 9’ above ground, 
providing ample tunnel clear- 
ance. Combined length of 





Carriage tilts 25° forward for 
better load distribution when 
traveling 


truck chassis and container 
handling mechanism averages 
21’. The containers range in 
size up to 21 cu yd, and in ca- 
pacity up to (36,000 lb and 
over) payloads. 

Type GRD Model 304-F-2 
Dempster Dumpster is built 
by Dempster Bros. Inc., Knox- 
ville 17, Tenn. 

For more information circle 
5226 on Reader Service Slip. 
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Magnesium construction 
cuts dock board weight 























Units suited especially for 
concrete docks 


Features: Self-adjust to 
truck or trailer floor levels 
automatically. Designed for 
minimum set-back to allow 
more usable dock space, and 
swing up out of the way when 
not in use. 





Docks raise, lower quickly 


Description: Made of mag- 
nesium for lightness, they in- 
clude safety curves for dock 
protection. Crowned design 
prevents hang-up of low un- 
derclearance equipment. Curb 
ends are flared for safe wide- 
angle turns. 

Perma-Docks are built by 





Take it from a chain expert 


Magline, Inc., Pinconning, 
Mich. 


For more information circle 
5227 on Reader Service Slip. 


Here’s your handy, complete reference to “small 
parts” chain conveying — 28 pages of conveyor 
design, chain pull and horsepower formulas, coeffi- 
cients of friction, lubrication and other engineering 
information of interest to bottlers, packagers, food 
processors and “small parts” industries. 


Bulletin 56-60, just off the press, also offers for 
your selection the story and specifications of the six 


smooth and safe conveying of small and moderate 
sized items and containers. They are—TableTop 
Chains, PlateTop Roller Chain, CrescentTop Chain 
and Rex Case Conveyor Chains. 

Whether you’re bottling aspirin or packaging 
TV sets, there is a specific flat-top Rex Conveyor 
Chain that merits your attention—and the facts are 
in Bulletin 56-60. Send the coupon today. 














Rex Conveyor Chains especially applicable to the 







CHAIN Belt Company 
4699 West Greenfield Avenue 


Milwaukee 1, Wisconsin 


r 
! 
| 
| 
* S| ; Please send conveyor chain Bulletin 56-60. 
CHA. seer | 
| 
| 
| 
| 
| 
| 
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SCOPE EHH HEHEHE EEE ESHEETESEEHEEE THEE EHEHEHEEEESS 


CcComMmPANY 


Mihedilies 1, Wisconsin GOI s Sc credcvcccredwvecccvccscccsovéeasceecdsecceccesesves 


Address..... satPrcewadeeeeeheees 4 cobweeeesedbensccteveseoceree 
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: AarcAg 
"When are you going to learn 
how to use a barrel sling. .. 2?" 
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MAKE USE OF 
YOUR AIR RIGHTS... 


Open space under your warehouse 
roof may be clear profit... if you 
can utilize it by stacking boxes 
taller. But, before you do, be sure 
your boxes will stand straight and 
strong under the increased load. 
Gaylord containers have this 
valuable “stack-ability”’ because 
they are precision built of the 


finest quality materials. 





For information on containers 
to help you make full use of all 


your storage space, call your 


nearby Gaylord office. 


CORRUGATED AND SOLID FIBRE BOXES 
FOLDING CARTONS ¢ KRAFT PAPER AND SPECIALTIES 
KRAFT BAGS AND SACKS 


GAYLORD CONTAINER CORPORATION « ST. LOUIS 
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material handling 


Install belts faster 
with special clamps 


Features: Clamps are com- 
paratively light weight and 
employ fast-acting jacks in 
place of take-up screws. One 
man can handle the job, and a 
wrench is only tool needed. 





Ends of belt are drawn to- 
gether by jacks 


Description: Each end of 
belt is clamped between bars, 
one set of which is equipped 
with jacks and tensioning rods 
(see photo). Rods slip over 
studs on opposite bar clamp. 
Ends of the belt are drawn 
together by the jacks. When 
fasteners mesh properly, pin is 
inserted through loops of lac- 
ing or fasteners. Tension of 
jacks is released, clamps are 
removed from belt, and belt is 
ready to operate. Clamp pulls 
to fractions of an inch and 
keeps belt in alignment. Clamp 
can also be used to shorten a 
belt which has been joined 
with maker’s fasteners. 

Far-Pul belt clamps are 
made by Flexible Steel Lacing 
Co., 4607 Lexington St., Chi- 
cago 44, Ill. 

For more information circle 
5230 on Reader Service Slip. 


Next Month... 


. the regular Material 
Handling section will be fea- 
tured. This expanded presenta- 
tion will include a wide range 
of special articles. Many of 
these will highlight the swing 
to the increasing coordination 
of material handling functions 
and unitized movement. For 
example you'll read about new 
methods of bulk sugar han- 
dling and batch control, pneu- 
matic disposal of nut process- 
ing wastes, and also mecha- 
nized transfer of cucumbers 
from field station to brine vats, 
to name just a few. 





YOU CAN 
SAVE TIME, 
TROUBLE 


AND COSTS 
with 


DARNELL 


cei YES NN UL 


fos 








Here’s why you get 


IMPORTANT 
SAVINGS 


RUBBER TREADS . . . o wide choice of 
treads suited to all types of floors, includ- 
ing Darnelloprene oil, water and chemical- 
resistant treads, make Darnell Casters ond 
Wheels highly adapted to rough usage. 


RUST-PROOFED . . by zinc plating, 
Darnell Casters give longer, care-free life 
wherever water, steam and corroding chem- 
icals are freely used. 


LUBRICATION . . . all swivel and wheel 
bearings are factory pocked with a high 
quality grease that “stands up” under ct 
tack by heat and water. Zerk fittings are 
provided for quick grease-gun lubrication. 


STRING GUARDS . . . Even though string 
and ravelings may wind around the hub, 
these string guards insure easy rolling at 
all times. 


Consult the Yellow Pages 


DARNELL CORPORATION, LTD 
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specially reinforced elevating assembly .. . high-pressure 
hydraulic system ... recessed-in-cab controls for operating 
ease and safety! Lift heights to 145”. Capacities to 4000 Ibs. 


The Washington Canners Cooperative Association, 
Vancouver, Washington ... operates a 14-truck fleet of L-S 
Model “E”’ Electrics. Complete operational costs for the last 
10 years show average per truck cost for Lewis-Shepard 48” load length. 

Electrics is only $1.87 per day ... or less than 14 that of their Compare gas vs. electric truck costs. You'll choose L-S 


gas truck cost! Electrics. Mail coupon below for full information. 


Everyday working economy is only part of the L-§ story 
at Washington Canners Co-op. These high-tiering, tight- 
turning L-S Model “E” Electrics have substantially reduced 
idle aisle space . , . increase warehouse capacity ... cut man 


power costs. 
Clean, silent, fumeless operation makes L-S Electrics ideal ere 
ar For for indoor work. Exclusive “lubricated for life” design, and 
DS oradaar in no under-truck adjustments, push maintenance costs ants The’MASTER“Line 229 Walnut Street, Watertown 72, Mass. 
: ; fr I i 
right, circle $232 Moreover, you get an extremely rugged truck featuring basins data, i Eek hk Pe" Otaiaidtes 
L-S “Gas vs. Electric’’ Cost Study 


See information 
Here’s a list of important companies that. have recently re- Name 


request blank 
Pposite last page. ordered L-S Model “E“” Electrics: ; 
Electrical Goods Mft...... has in .. reordered 9 SOONG acicccosccinciessconcrescendoehesehstnecetnosessieiantjreieonssinnis PUR DDG -scidinnien 


Motor Express ........ has in reordered 10 
Office Supply Mfr. has in er  eskariatctcenpesiotpackieiaseaticbaies 
has in reordered 4 


Refrigeration Plan 
Fd CHI aiseeesrsseersrnee has in ie .. reordered 7 
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K-Cool Your Product with the “‘Aing Seero” 


aC Us a dant we lce Water at Low Cost 






















@ Thick ice is built up on the coils during the off- 
load period, using your own compressor. This as- 
sures an ample supply of refrigerated water for your 
peak cooling load at the time and place you need it. 


@ The ice water is pumped to your product cooler 
and returned for re-cooling. The water passes over 
the ice surface always, on its way through the ‘‘King 
Zeero’’ ice Builder. Only in the “King Zeero’’ does 
this occur. 


@ The “King Zeero”’ will produce 32°-34° ice water 
for you without wasteful mechanical agitation, It 
will build and melt ice with remarkable economy and 
efficiency. 


The: sales representatives of the contons =~ 


of dairy and refrigeration equipment who call 
ee on you will be cin to discuss details with you. 
6 “*KING ZEERO” units are now in | 


use at the Hawthorn-Mellody Farms THE KING ZEERO eT 








Dairy, Chicago, Hlinois. (2 have pe a ee 
since been -added to the 4 shown gs »ntrose Ave 
_ above.) 


Chicago 41, Ill 


Manufacturers of Ice Builders - ice Builder Cabinets - Ice Bank 
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IF YOU WANTA FAST- DUST TIGHT 
AUTOMATIC - EASY TO INSTALL 
ELEVATING AND CONVEYING SYSTEM 





Ua MCMC) ClE 


CONVEYORS 


_ Custom Systems from Standard Units 


Gravity conveying systems to 





Screwlitt - Screw Veyar 


PATENTED AND TRADE MARK REG. U.S, PAT, OF PATENTED TE TRADE Wl REG. U S.PAT. me 








© Saves Floor Space 


meet your needs are set up quickly e 
from Buschman wheel and roller Lifts to — practical height 
components. Lightweight alumi- e Conveys — Distributes — Recycles 


—  Reclaims 

@ No labor required 

¢ Clean—Non-Clogging 

© Built in 6 types and 4 sizes to suit 
any requirement 

e Available in materials to suit work 
at hand 

© Handles up to 3,000 cu. ft. P. H. 


You will be amazed how Screw-Lift — 
oe speeds handling and cuts 
costs. lly accessible. Controlled feed- 
ing — cannot choke. No degradation. 
Write or, oe free Bulletins M-500-2 
and M-600-2. 


Baraca AOTLET I Rr, 


eUrAc Tenses.) 


ceisrr es: (wom) as ] 
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num or steel construction and 
Quick-Eez coupling make rear- 
rangement fast and easy. 


Powered Belteva- 
tor and gravity 
roller or wheel 
conveyors can ef- 
ficiently handle 
your high vol- 
ume at less cost. 
Saves labor, 
from trucks to 
sales room to 
parking lot. 













Write today for 
Bulletin 5 





THE E. W. BUSCHMAN CO. 
4411 Clifton Ave. ¢ Cincinnati 32, Ohio 


Buschman, 


hae hae, 
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material handling 


Flop gates now included i 
on stock pantleg chutes ; 


Chutes attach easily to divert 
material flow 


Standardized pantleg chutes 
are now available equipped 
with flop gates. They are ready 
for attachment to duct work, 
screw conveyors, bucket ele- 
vators, or other equipment, 
They provide for easy diver- 
sion of stream of material. 
Side of unit removes com- 
pletely to aid cleaning. Op- 
tional feature is Lucite side 
for visible check of gate and 
flow of material. 

Chutes are built with gate 
that can be worked manually 
through a tilt bar or chain; by 
chains to floor level; or air- 
operated with an air piston. 

Positive operation of gate is 
provided by rigid fastening of 
blade to its shaft. The flop 
gate blade is seated firmly at 
extreme ends of its throw. 
Flop gate blade may also be 
centered to divide flow equal- 
ly in two different directions. 

Pantleg chutes with flop 
gates are available from The 
Bucket. Elevator Co. 360 
Springfield Ave., Summit, NJ. 

For more information circle 
5236 on Reader Service Slip. 


Aligning holder keeps 
hinged fasteners and 
end of belt rigid 


Features: All fasteners are 
kept in proper alignment 
while nuts are being run 
down. Also, bolts break off 
easily and quickly since hold- 
er keeps all fasteners and end 
of belt rigid. As a No. 500 
Templet is an integral part of 
the aligning holder; both of 
these important tools can be 
had as one complete unit. 

Description: Holder _facili- 





Bes size holder used for belts 
to 36" wide 


FOOD PROCESSING. 
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STANcase 


i PAE EP Me ees 


EQUIPMENT 


ALL-SEAMLESS 
STAINLESS STEEL TUBS 


Model No. Ss 56 qts. or 100 Ibs. 
Model No. — 34 qts. or 60 lbs. 
arlien Available) 


ALL SEAMLESS, STAINLESS STEEL TUBS 
ga. Stainless 
Steel. muperey. constructed for long-life 

t in weight (141. lbs. and 
aintained sparklingly clean and 


drawn of one sheet of 


sore et lig 
lbs.). Yi 
saan with minimum labor. 


STAINLESS STEEL 
FOOD HANDLING TRUCKS 


MODEL No. 36 — of 14 ga. Stainless 
Steel. Inside dimensions: 58’' x 25}/;’’ 
x 17" deep. Three other em sizes 
available. Write for cata 


SANITARY, STAINLESS STEEL DRUMS 


Ruggedly constructed for long-life service of 16 ga. 
Stainless Steel. Inside surfaces are seamless and 
polished; maintained sparklingly clean and sanitary 
with minimum labor. Foot rings are made of heavy 
gauge Stainless Steel; take abuse of service (bottom 
of drums do not rest on floor). 


AVAILABLE IN 3 SIZES 


MODEL No. 30 — 30 Gal. Cap. 
MODEL No. 55 — 55 Gal. Cap. 
MODEL No. 60 — 60 Gal. Cap. 


(Covers available for Models No. 30 and No. 55) 
FULLY APPROVED BY HEALTH AUTHORITIES 
Manufactured by STAINLESS STEEL EQUIPMENT 

THE STANDARD CASING CO., Inc. 121 Spring St., New York 12, N. Y. 





WRITE FOR CATALOG OF 


COMPLETE LINE OF SANITARY, 
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Heart of the HydroZecévse 
| : THE 
DYNA-DUAL 
POWER 
UNIT 


This sturdy Dyna-Dual 
Power Unit out performs 
: all others for ease of 
operation — dependability — 
lowest maintenance cost 
and economy of power. 
Hydrolectrics will keep rolling 
and moving your materials at lower 
costs than any truck in its class. 
Want proof? Complete facts and data on request. 












Note: The Dyna-Dual Power Unit is interchangeable on all models. 


@ Lv Froas 


INCORPORATED 


ol k 


There is a model for every purpose to handle any kind of material 
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2423-31 SPRING GROVE AVE. 
CINCINNATI 14, OHIO 








“material handling 


tates applying maker’s No. 500 
and 500X hinged fasteners. 
The important parts of this 
holder are the cam pin and 
the alignment pin which are 
tapered at one end to enter 
the.fastener loops readily. The 
two pins hold all the fasteners 
in alignment while the nuts 
are being tightened. After 
nuts are tightened, the align- 
ing holder is quickly removed 
from belt by simply turning 
cam pin 90° and pulling out 
alignment pin. Holder is made 
in one size for belts of up to 
36” width. 

Aligning holder is available 
from Flexible Steel Lacing 
Co., 4639 Lexington St., Chi- 
cago 4, Il. 

For more information circle 
5239 on Reader Service Slip. 


Turntable guide belt 
keeps cases moving 


Features: Turntable trans- 
ports cases through a 180° 
turn in 25% less space than 
generally required with pow- 
ered curves. Endless traveling 
inner guide belt insures cor- 





rect tracking of cartons or 
cases through turn and proper 
discharge onto receiving con- 
veyor line. 

A-F 180° Turntable is made 
by Alvey-Ferguson Co., 1528 
Disney St., Cincinnati, Ohio. 

For more information circle 
5240 on Reader Service Slip. 


READER SERVICE 


For more information on 
equipment for unit load, bulk 
handling, and warehouse oper- 


ations described in these ar- 
ticles . . . use the convenient, 
self-mailing Reader Service 
slip opposite the inside back 
cover. 





Magcoa / Tobey 
e@leomaicac cn 












maintenance 


Grn 


and easy to 
keep clean! 


\ Non-toxic, odorless, stain-free 
construction 





Exclusive casters- 
fully guaranteed 


Bright, easy-to-clean aluminum 

No painting or special finish required 
Easier to push and steer 

M Riveted, flexible bed construction 
Available in many styles and types 


For full details 
use the coupon below. 


I 

MAGNESIUM COMPANY | 
OF AMERICA rosey ALUMINUM Div. 
East Chicago 5, Indiana 
Representatives in principal cities 


l 

| 

| 

| 

: 

j 0 Please send Magcoa/Tobey Data File 
Name and Title. 
| 

| 

{ 

| 

! 

| 


Copyright, 1957, Magnesium Company of America 
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EVER 
DROP 
A 
_,20 POUND 
7 SLEDGE 


If so, you have a slight idea 
of the force exerted by one 
blow of a small Cleveland Bin 
Vibrator. Just imagine this 
happening 10,000 times per 
minute. That’s what can be 
expected from the smallest of 





And, if you need real brute 
force, there are seven 
larger sizes. 


You can see why stuck bins 
get unstuck in a hurry. The 

beauty of it is that when 
properly mounted these vibrators 
deliver the punch of a stevedor 

with absolutely no damage 

to the bin. Write for 
further details. 


Air Or Electric 
Portable Or Permanent 
Silent Or Standard 





fal: 


wana ie VT 
VIBRATOR 


COMPANY 


2818 Clinton Ave. * Cleveland 13, Ohio 
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our vibrators, the 1” Type F. 








Pump, 

Control, Move 
Liquids, Slurries, 
Viscous and 
Abrasive Fluids 


with 


GAULIN 


HIGH PRESSURE PUMPS 


These two special pumps can control and move a wide vari- 
ety of materials. 

Triplex Hi-Pressure Pumps handle large volume of all types 
and densities of fluids. Capacities to 6000 gph, pressures to 
8000 psi, temperatures from -90°F to +550°F. Used for all types 
of product — sanitary, corrosive, abrasive, viscous and volatile 
— for transfer, metering, injection, testing and spray drying. 

Gaulin HX — hydraulic pressure exchange pump — specially 
designed for extremely abrasive and corrosive muds, slurries 
and solutions. Slow cycle operation — no plungers, no packing 
pressures to 2000 psi, capacities to 120 gpm. 

Ask for G.T.A. to help you select the right pump for your 
requirement...over 100 different models have been developed 
to handle all types of pumping problems. 


G. T. A.... Means Gaulin Technical Assistance — best 
source on how to mix or move your product. 


FREE! Send for the G.T.A. Library of Product Information. 
Manton-Gaulin Manufacturing Co., Inc., 59 Garden Street, Everett 49, Mass. 
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This Endless Belt 
Gives Endless Service 


in 
e Processing 
e Packing 
e Shipping 


LA PORTE 


FLEXIBLE STEEL 
CONVEYOR BELTING 


Whether your process is Freezing, Canning, Pickling, or Dehydrating, 
a La Porte Belt will carry your product through every operation, plus packag- 
ing, storing and shipping,safely, quickly and economically. Its strong steel 
mesh construction resists loading impacts, prevents creeping, weaving, and 
jumping, and permits the circulation of air, and liquids around products in 
process . . . also facilitates cleaning and sterilizing. 


Available in 44” x 1"; also 1” x 1” in any length and practically any width. 


LA PORTE Ask your Mill Supplier or write 
a for illustrated literature, prices. 


7 











Wa MAT AND MFG. co. 
La Porte, Indiana 


/ BOX 124 Dept. A 
5244 on Reader Service Slip 
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Pole-frame warehouse in San Jose, 
operated by Consolidated Grocers 
of Chicago measures 280 x 282'8" 


Built in 5 weeks 
for $2.00 sq ft 


— warehouses 


1,200,000 cases 


Pole frame construction also 
adapted for grain storage, 
truck and trailer ports 


Durable buildings for ware- 
housing canned foods, hydro- 
cooling of vegetables, and 
housing farm equipment can 
be erected at low cost with 
pole type construction. Pole 
construction takes advantage 
of the same wood preservation 
used effectively by railroads 
and is comparatively simple. 
Yet, even buildings as large 
as the San Jose, Calif., ware- 
house of Consolidated Grocers, 
Chicago, illustrated here, are 
highly practical. 

The structure measures 280 
x 282’8” and has a capacity 
of 1,200,000 cases. Some 14 
Douglas fir, class 2 poles are 
set 6’ deep and firmly packed 
with sand. Spacing is 23’ lon- 
gitudinally and 21’ laterally. 
Pole treatment previously 
mentioned is pressure appli- 
cation of pentachlorophenol. 
This protects them against 
rot and termites... 

Exterior wall construction 
is conventional. Pressure- 
treated sills, 2 x 8” rest on @ 


FOOD PROCESSING | 
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Pole structure anchors entire build- 

ing. Bracing and rafters are nailed 

to poles. Plastic sheets in roof bays 
admit daylight 


concrete footing; 2 x 8” studs 
are spaced on 2’ centers, and 
2x 4” nailing girts are spaced 
on 4 centers, horizontally. 
Top plates of walls are bolted 
by angle-irons to perimeter 
holes set directly inside and 
against the walls. Wind forces 
exerted on the walls are 
equally distributed to all the 
poles by the roof’s structural 
members. Poles carry wind 
stresses directly to ground. 
There is no interior bracing to 
interfere with operations. 

Douglas fir beams, spaced 
23’ on centers and secured to 
the tops of poles by strap and 
“t” anchor, are used in roof 
framing. Aluminum roofing 
and siding, .024 gage, com- 
prise “skin” of the building. 

After an asphalt-concrete 
floor was laid, building was 
finished in five weeks. 

Use of pentachlorophenol to 
Preserve wood, and general 
information on _ pole-type 
building construction may be 
had from The Dow Chemical 
Co,, Midland, Michigan. @ 
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PACKAGING FLEXIBILITY i 
OFF AT FEDERAL 


A Lynch Robo-Lift elevating conveyor and a Lynch Robo-Wrap automatic unit packager com- 
bine to reach new production highs, lower packaging costs for the Federal Tool Corp., Chicago. 
Requiring but one operator, the integrated team produces an average of 45 packages a minute 
... has the flexibility needed for quick changeover from one size to another. Manually fed, Robo- 
Lift takes the product “up ’n’ over” for fast Robo-Wrap package forming, filling and sealing—all 
in one continuous action. The hard-working, Robo-Lift— 

Robo-Wrap team operates three shifts a day, six days a week... 

has logged just nine hours downtime.in three months! Learn a eRicallcatatian lies 
how Robo-Lift, Robo-Wrap packaging can serve you... bring- re cD ES cD 
ing lower maintenance and operating costs, increased output. alae Ee 5 | 
Used individually, Robo-Wrap and Robo-Lift can be integrated A Bivinion-of ; 

with your existing equipment. Write for full details. Address LYNCH CORPORATION < 


Department D. Anderson, Indiana e 


FEDERAL TOOL ROBSO-WRAPS PLASTIC ITEMS OF VARIOUS SIZES, SHAPES 
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Liquid Ammonia Return Systems are 
Refrigeration’s Preventive Insurance 


* “ . 
SS eNO. Ss EU aa SSE Cg 


Insurance at its best is insurance that prevents disaster. 
It’s a much better buy than insurance which merely foots 
the bills while you get back in production after accidents. 
Phillips liquid ammonia return systems, which safeguard 
compressors against gulps of incompressible liquid am- 
monia, provide this sort of “insurance”— and it is quickly 
“paid up for life.” 


But liquid return systems are not in competition with 
insurance; in fact, many such systems are installed at the 
insistence of alert insurors who know a hazard when they 
see one. 


Safety is a clear-cut reason for installing liquid return sys- 
tems, but it is only one of several equally compelling 
reasons (see “VAPOR QUALITY” chart). Economy of 
compressor operation makes even more sense to the op- 
timist (“It’s a good compressor... How Can A Little 
Frost Hurt It?”). Cycling liquid ammonia through the 
compressor, even if it does not cause immediate damage, 
increases the power requirements and reducés the refrig- 
erating effect produced. Liquid return systems by-pass 
liquid ammonia around the compressor and. put it back 
where it belongs — in the evaporator. Here it can boost 
maximum or peak capacity of the entire system, it can 
raise cycle efficiency, and it permits full flodding of the 
evaporator coils without endangering the compressor. 


Phillips liquid return systems are ruggedly built of top- 
quality materials, in many configurations and sizes, for a 
wide variety of custom-engineered installations. You will 
find it a simple matter to select and add the right Phillips 
system to your refrigeration cycle. You can make a good 
start in this direction by writing direct to the manufac- 
turer for a more complete engineering discussion of liquid 
return systems. We give all inquiries prompt attention. 


SEND FOR BULLETIN LRS-56 — TODAY! 
H. A. PHILLIPS & CO. 


DESIGNERS -AND ENGINEERS 
REFRIGERATION CONTROL SYSTEMS 


3255 W. Carroll Ave. @ Chicago 24, Illinois 
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TRANSPORTATION 





Vat cover held by spring-action closure, 
sealed by inner gasket 


JACK HARRIS 


Sherwood Rosenberg, Partners 
Pacific Cherry & Fruit Co., 


KARL ROBE, 
Associate Editor 


Problem: Pacific Cherry & Fruit Co., 
Los Angeles, formerly received brined 
cherries from growing areas of the North- 
west. Cost of the barrels, $6 or $8 each, 
was added to price paid for cherries. 
Biggest expense, though, was in the 
manual handling necessary to first close 
the barrels, then “wrestle” them about 
shipping station and onto trucks. 





Skid mounting permits loading-unloading on highway trucks by fork lift unit 





Ship cherries in 
stainless vats that nest 
for return trip 


Holding 2,500 gal—they replace 500-gal 
barrels costing $6-$8 each. Mounted on skids 
—they are easily moved on and off highway 
trucks by one man with fork lift 


Bulk tank shipments were impractical 
most of the time, because of production 
scheduling and storage problems at the 
receiving end. 

Solution: Management at Pacific Cherry 
designed a bulk tank, holding 5 barrels 
(2,500 gal) of cherries which could be 
handled by a fork truck. A simple spring- 
action closure placed across top of the 
cover (see photos) plus an inner gasket 
of rubber, seals the contents from spillage 
during shipment. The smoothly burnished 
interiors of the portable vats are easily 
cleaned with steam and detergent. Vats 
are constructed of stainless steel and 
taper down to a 4’ diameter bottom. The 





FOOD PROCESSING 





taper allows the drums to be 
nested for returning empty. 
Four lugs are spot-welded 
about a fifth of the way down 
the outside so that they rest 
on the lip of the next lower 
vat when nested. This pre- 
vents telescoping and locking 
together during return ship- 


ment. 

To facilitate handling by fork 
lift units, vats are mounted on 
wooden skids. When being 
loaded into van-type trucks, 
they are pushed to the front 
of the truck on dollies. 

Results: Bulk handling has 
replaced barrel “wrestling” in 
all phases of the cherry trans- 
portation and in-plant han- 
dling operations. Semi-trailer 
highway units are loaded with 
one of the 2,500 gal vats in 
the Northwest, unloaded in 
Los Angeles, entirely by fork 
lift trucks. Only one man is 
needed at each terminal, and 
loading and unloading of en- 
tire shipment takes only a few 
minutes. 

Stainless steel bulk ‘vats 
were fabricated by Stainless 
Steel Craft Co., 3179 Casitas 
St, Los Angeles, Calif. 

For more information circle 
5248 on Reader Service Slip. 


Tank truck directory 
for '57 lists carriers 


Third edition of the Nation- 
al Tank Truck Carrier Direc- 
tory, just published, features 
a detailed geographical listing 
of the. major for-hire tank 
truck carriers. General de- 
scription of operating author- 
ity and tariff references of 
each carrier are given. There 
is also a list of tariff agencies 
publishing tank truck tariffs, 
a list of Interstate Commerce 
Commission members and 
their assignments. 

There is also a convenient 
table for converting rates: in 
cents per hundred Ib into 
cents per gal. Directory is sup- 
plemented during the year as 
changes occur. 

National Tank Truck Car- 
rier Directory (100 pg.) is is- 

on a subscription basis 
only for $5.00 per year by Na- 
tional Tank Truck Carriers, 
Inc, 1424 16th St. N. W,, 
Washington 6, D. C. 
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BIN, TANK AND HOPPER EDITION 


No. 6 


Covering design, development and application data on 
Emery Weighing Systems for industrial applications 


HOOKER ELECTROCHEMICAL COMPANY USES 
EMERY LOAD CELLS TO GET ACCURATE MEASURE- 
MENT AND INDICATION OF FLUID IN TANKS 


EMERY CELLS WERE SELECTED BECAUSE THEY = 
WERE CONSIDERED MORE ACCURATE THAN | 


LEVEL INDICATORS OR PLATFORM SCALES 


The Mon- 
tague, Mich- 
igan, plant 
of Hooker 
Electro- 
chemical 
Company 
7 was desi 
. to tap the 
GEORGE C. DUCKWALL §=inexhausti- 
Plant Engineer ble supply 
of subterranean salt in the 
area, and using an electrolytic 
process, turn it into caustic 
soda, chlorine and hydrogen. 
Total construction costs of the 
Hooker plant in Montague 
have been estimated at approx- 
imately $18 million. 

In equipping a modern plant 
such as this new Hooker in- 
stallation, much care is given 
to the selection of every piece 
of industrial apparatus used. 

Referring to the &mery Cells 
in use in tank weighing instal- 
lations at the Montague plant, 
G. E. Duckwall, plant engi- 
neer, says, “Emery Cells were 


NOTICE 


Our Engineering Department 
will gladly supervise a survey 
of your tank weighing needs. 
Just give us the opportunity 
of discussing your problem 
with you and you will find our 
representative at your service 
immediately. 










selected because they gave a 
more accurate measurement of 
the amount of fluid in the 
tanks than either level indi- 
cators or platform scales.”’ 

Five of the tanks in the 
Hooker installation stand on 
end and are supported at the 
tank bottom by Emery Cells. 
A sixth tank is mounted hori- 
zontally and is supported at 
both ends. To do this weighing 
job, Hooker is now using four 
Type EC-100 Cells and two 
Type EC-60 Cells. The only 
instrumentation involved are 
the dial indicators connected 
directly to each of the six cells. 

Mr. Duckwall reports, “‘to 
date we have had good per- 
formance from the load cells 
and no malfunctions of the 
apparatus.”’ 

If you have a tank weighing 
problem, we will gladly recom- 
mend the type of Emery Load 
Cell and the instrumentation 
necessary to give you the best 
possible results. 





Worker reads on Emery Dial 
Indicators the weight of the con- 
tents of two vertical tanks. Each 
tank is supported by one Emery 
Load Cell. 





Photo shows how Emery Load 
Cell supports frame which carries 
weight of tank. Indicator can be 
set to eliminate tare weight of 
tank and structure. 


RESULTS, NOT MECHANICS, ARE 
IMPORTANT IN TANK WEIGHING 


Engineers at The A. H. 
Emery Company have re- 
directed their thinking concern- 
ing problems in the tank 
weighing field to the point 
where the problem is ap- 


NEW BULLETIN 


Our new Bulletin 571 is just 
off the press! It discusses the 
results that you want from 
your tank weighing system 
and how to go about getting 
them. Be sure to send for 
your copy right away. 


the purpose better . « 











proached in the light of 
results wanted 


Using this necessary result 


as the starting point, these engi- 
neers learn whether a simple 


dial-indicated result is wanted 

. - whether a printed tape or 
special printed ticket will serve 
. whether 
some other type of recording 
would be preferable . . . or 


whether a control function 


is needed. 
The weighing oumnenen, & 


then designed to uce 
required result. 
about the results you want 
from your weighing system? 


ay we talk 
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Trailer manual covers 
preventive maintenance 


A “Manual of Trailer Pre- 
ventive Maintenance Prac- 
tices” has been prepared in 
the interests of greater high- 
way safety and better per- 
formance. During compilation, 
contents were reviewed by 
leading industry maintenance 
men and equipment super- 
intendents. 

While many trailer fleets 
have developed, and are fol- 
lowing, planned programs of 
trailer maintenance, others 
have not shown equal concern 
in this regard. It is believed 
that widespread adoption of 
the recommended practices 
will bring about better per- 
formance and that those not 
fully complying with Inter- 
state Commission inspection 
and maintenance regulations 
will be more prone to do so if 
a simple program is available. 

Manual is being distributed 
by trailer manufacturers 
through sales or service rep- 
resentatives. 


Truck roofs replaced 
in a few hours 


Made of vinyl film 
and nylon interlayer 


A new truck roofing ma- 
terial that can be installed in 
a few hours eliminates the 
two or three days wait re- 
quired for drying of water- 
proofing paints applied to con- 
ventional canvas tops. The 
quickly applied cover is made 
by laminating vinyl film to 
both sides of a Nylon fabric 
interlayer. Wooden frame 
roofs, for which this covering 
is especially suited, are fa- 


sera 


Re-roofing fabric easily placed, 
pulled tight, tacked securely 


“Change in ce 
“Changé ip 


Can your 
machinery 
meet the 
challenge 
of change? 


Sterling Speed-Trol Variable Speed 
Motors provide you with one of in- 
dustry’s greatest production advan- 
tages—versatility of machinery and 
equipment. Only by adapting speed 
of machinery to changes in product, 
material, volume or to any other 
factor influencing productivity and 
product quality can you have this 
important competitive advantage of 
operating machinery at optimum ef- 
ficiency under changing production 
conditions. Investigate the benefits 
of Speed-Trol Variable Speed Motors 
for your plant. They have your pro- 
duction future built into them. 


Sterling Speed-Trol Variable Speed Motors 
Sterling Slo-Speed Gear Motors 

Sterling Constant Normal Speed Motors 
Sterling Multi-Mount Speed Reducers 


Write today for 
Sterling Speed-Trol 

Variable Speed Motor 
Bulletin No. 188. 


ELECTRIC MOTOR 


LOS ANGELES 22 REPLY 
Pe a ee ae 


ea Teh Oe mes 
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New.../mproved 


MICROCLONE 


DUST COLLECTOR 


WwW casting process provides 
NE smoother interior finish 
— “Cling-Free” surface. 


NEW inlet design assures bet- 
ter distribution of air 


and material. 


NEW flange design eliminates 
all protrusions in dust 
hopper—- meets strictest 
sanitation requirements. 


NEW seal surface design as- 
sures air-tight operation 
for highest efficiency, 


THESE MAJOR DESIGN IMPROVEMENTS 
on the widely used and highly 
regarded “Microclone’’ M-40-A 
Dust Collector mean ... higher re- 
turns on your investment in food 
processing equipment. 
















P.O. BOX 2520 


ee _ 





Broadway, Va. 


aa 
Thirteen Frick compressors 
serve the Rockingham Co-op. 





Frick-freezing tunnel at Broadway, Va. 


SEPTEMBER 1957 







WRITE TODAY... 


for more information and 
descriptive literature. 


BUFFALO 25, N.Y. 





Processing 36,000 Chickens A Day— 


The Rockingham Poultry Marketing Co-op., 
Inc., has six buildings in its great plant near 


Frick refrigeration has aided the growth of 
the plant for 20 years in a wide variety of ways 
—cooling numerous storages to different tem- 


peratures, quick - freezing 
poultry and other products, 
making 50 tons of ice daily, 
and doing air conditioning. 

What is YOUR special 
cooling problem? Let Frick 
Engineers aid you in solving 
it now. Write, wire or phone 


SINCE 





DEPENDABLE REFRIGERATION 
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Neat, silver-colored top reflects 
heat 


vored for many types of de- 
liveries because of their cool- 
ness as well as the relatively 
low cost of replacement when 
damaged. 

One of the first steps in 
using the re-roof material is 
to spread pre-cut plastic 
laminate over truck roof. Next 
the material is pulled taut and 
tacked in place. Caulking is 
optional since plastic film re- 
sists mildew and damp rot as 
well as dirt, oil, and grease. 
The new roof material is avail- 
able in widths of 96”, 102’, 
and 108”. 

Truck roofing materials of 
Bakelite Krene vinyl film 
laminated to Nylon are made 
from Nyvel fabrics supplied 
by Velveray Corp., 15 W. 34th 
St., New York 1, N. Y. 

For more information circle 
5254 on Reader Service Slip. 
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"When other outfits lay claim 
to baking old-fashioned bread, 
we just laugh. . .” 





Magcoa 
micigmesium 
Dockboards 













Advanced design 























Positive 
safety 



























1/q the weight 
of steel 


All welded construction . . . no bolts 


Designed entirely of magnesium. . . 
wocld’s lightest structural metal 


Constructed and designed like a bridge 
- « « strength without weight 


All Heli-arc welded and stress relieved 
M 100%, safety with new locking device 
Engineered to your dock requirements 
All material, workmanship and perform- 

ance—Completely Guaranteed 


For full details 
use the coupen below. 


eo ee ce ae ee ee ae om aD aD ome ee oy 


| MAGNESIUM COMPANY 
| OF AMERICA matERials HANDLING DIV. 















(1) Please send special Dockboard Facts File 


Name ond Titi 





= 
3 
3 





ai Ce ON iii riteeccipecenrnsescteactianictinl niin | 
ENS EINER OT ETE CS 


Copyright, 1957, Magnesium Company of America 
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New quality control- 
Meter-Printed Batch Tickets with 





Get printed proof of delivery and automatic 
control of liquids going into the batch. 
with the Neptune Print-O-Meter. Prints exact 
quantities, with serial numbers and code 
Jetters to identify the batch and/or station. 
Foolproof operation . . . ticket is inserted and 
locked in place in meter before delivery. 
Ticket cannot be removed before being 
printed out. 

. You get quality control and dispute-free 
printed records of delivery if you handle any 
of these liquids (and others too!). Print-O- 
Meter sizes: 1 to 4 in., capacities 5 to 500 
gpm. Other meters 2 to 1000 gpm. 

Send for free Technical Metering Bulletin 
567-HFP. 





NEPTUNE METER COMPANY 
19 West 50th Street, New York 20, N. Y. 


Branches in © 
ATLANTA + BOSTON * CHICAGO « DALLAS * DENVER 
LOS ANGELES + LOUISVILLE + NO. KANSAS CITY, MO. 
PHILADELPHIA * PORTLAND, ORE. * SAN FRANCISCO (Millbrae) 
Canada: TORONTO 14, ONT. 






How many of these 
liquids can you handle 
better with Neptune? 


Acetates Lime Water 
Acetone Linseed Oil 
Alcohol Liquid Soap 
Ammonium Nitrate Liquid ne 
Ammonium Sulfate Lubrica sag Of 
Banana Oil Methyate omise 
Barium Chloride 


enzo! 
Borax Solution 
Brine 
Bunker “‘C” 
Butanol 
Calcium Culeride Oleic Acid 
Carbon Bisu Oleum Spirits 


Carbon Fetrachioride Paint 
Castor Oil Paraffin Oil 


















etn { fone 
Methyline Chloride 
Mineral Spirits 



















Cellulose soem Paste 
China Wood Oil Perfume 
Chloropicrin Pine Oil 
Chocolate Plasticizer 
Cocoa Butter Polymer, Molten 
Coconut Oil Propylene Glycol 
Coffee hrum Mixtures 
=o He 

n Syru shellac eee 
Cotton Seed oll Silic 





Soap. Solution 
Sodium Benzoate 
odium Carbonate 
Sodium Chloride 





Brewis | Solution 
Dibuty! Phthalate 







Sieret Carbitol Sodium Silicate 

Diethylene Glycol jean 

one ad oe Starch Solution 
josolve Stearic Acid 






Einvlene’ ‘eyeot 

Fish Oil 

Formaldehyde. 

Freon 

Fuel Oil, Hot 
jucose 

Glue, Water Sol. curommane 


Glycerine Varnish 
Grease Vinyl Lacquer 





low 
Tenntc Acid 
coronene 









Ink 
Isobutylene 
lsopropanol 
Kerosene 
Lacquer 







Wax Emulsions 
Whiskey 






ne 
Xylol 
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Installation of volumetric-type 
feeder for sticky filter cake at American Maize 


provides... 


-steady feed rate 
increased sanitation 


Problem: Irregular feed rate 
to dryer of corn by-product 
filter cake material at Ameri- 
can Maize Products, Roby, 
Ind., caused dryer to overheat 
to extent that it was consid- 
ered a fire hazard. Feeding 
system was also difficult to 
clean, due to stickiness of 
65% moisture cake, used as 
ingredient for high-protein 
animal feeds. 

Solution: Volumetric-t y pe 
feeder now used is designed 
specifically for use with non- 
free-flowing solids. Unit con- 
sists of cylindrical shell 
mounted on _ vertical shaft. 
Near bottom of shell is circu- 
lar plate, which can be ad- 
justed in position to provide 
desirable gap between plate 
and bottom of cylinder. Sta- 
tionary plow is mounted in 
this gap, designed to strip off 
bottom layer of material and 


discharge it as cylinder and 
plate revolve. 

Plow thus forces uniform 
stream of material out of 
feeder — rate does not vary 
more ‘than 1% but can be 
varied by the height of gap 


Steady rate feeder at Americar 

Maize doubles as storage * 

"shop" view above shows i 
detail 


FOOD PROCESSING 








_—__— 


4 


1 Spi 

2 She 

3 Tor 

4 Top 
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18 Gay 
19 Ga; 
20 Inne 
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FOR THE LATEST NEWS| 
ON INSTRUMENTATION 
Write for your regular SPOTLIGHT 





4 Design Nomenclature 


1 Spider Supports 

2 Shaft 

3 Top Bearing 

4 Top Bearing Support 

5 Bin (holding capacity as desired) 
6 Access Door 

7 Drive Assembly (as required) 
8 Horizontal Chain & Sprocket 

Drive (standard) 

9 Plow Support 

10 Plow 
11 Plow Spacer (inclined) 

12 Guide Attachment 

13 Bottom Bearing 

14 Vertical Plow Attachment 

15 Inner Plow Attachment 

16 Frame Assembly 

17 Discharge Table 

18 Gap Adjustment Ring 

19 Gap Adjustment Ring Lift Station 
20 Inner Cone 


between the bottom of the 
cylinder and the discharge 


| plate, the distance to which ie remote c 
the plow extends into the bin, ausiv® 
e plow extends into the bin @ Exc ction to ¢ 


the speed at which the bin conne 
revolves, and the thickness of ‘ 

the plow. Unit is 6’ high by 6’ 
in diameter, constructed of 
316 stainless steel. It operates 
24 hr/day, 6 days/week, at 
rate of 300,000 Ib/day. 


Results: Steady feed rate No. 59855 lace head for 
has completely eliminated trifuge- weal a eee 
overheating of dryer, and con- , without tu 


sequent fire hazard. Unit is 
much easier to clean, and 
serves additional purpose of 
storage tank. 

Com-Bin-Feeder was sup- 
plied by Pulva Corp., 500 High 
St, Perth Amboy, N. J. 

For more information circle 
5257 on Reader Service Slip. 





Scientific Products 
Division of American Hospital Supply Corporation 
Department FP ¢ 2020 Ridge Avenue « Evanston, Ili. 


Please place my name on your mailing list for SP Bulletins. 
Isaacson once aacmamnagpnmntale saa 


SPotlights will bring you valuable and 
newsworthy information on the latest 
laboratory equipment and technics—including 


READER SERVICE special savings and values on approved 
Title. 
For more information on prod- supplies and instruments. 
uct developments, processes, To receive your free SPotlights, just fill out Company —___ 
or controls described in these and mall the coupon at right—or circle No. 5258 on PDE OO aeitnncectnepinartaniertninnrccaatgegeeneennsnsmermnmeresisittieliee 
articles . . . use the conven- the Readers Service Card in this magazine. OD i sisiiecesesnicnieenenipiiph lilies RE Reiekseenaiindaiaceaiiniigh 





ient, self-mailing Reader Serv- 
ice Slip opposite the inside 
back cover. 
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IMMEDIATE DELIVERY 


personnel. 





PROCESS CONTROL 





Powers is ready to deliver promptly... 
equipment for process or domestic" hot water or steam service lines, Over 
70 factory branches in the United States and Canada assure fast delivery from 
local stock. In addition, these branches provide readily available field engineer- 
ing counsel, application engineering, and service training for your plant 


THE 


From Brauch Sock! 


OVER SEVENTY POWERS FACTORY BRANCHES 


anywhere, anytime you need control 


Powers Process Controls are available on an installed basis or as equipment 
only, allowing complete freedom of planning and installation. Call your local 
Powers branch for the full story or write to: 


POWERS REGULATOR COMPANY 


Dept. 957, Skokie 28, Illinois 






ACCRITEM 
TEMPERATURE 
REGULATOR 


NO. 11 
INDICATING 


REGULATOR 
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CANS 


with this 
NEW 


ELECTRICAL COUNTING SYSTEM 
Outlasts any foreuious system 


Completely rustproof Contactor unaffect- 
ed by washdowns, juices, or dirt — no 
production count tampering. 

Counter can be placed in an office or 
other convenient area for immediate 
and continuous record of production. 


DURANT MFG. CO. 


1951 N. Buffum St., Milwaukee 1, Wis. 
51 Thurbers Ave., Providence 5, R. I. 














OR MANY LINES 












Send for 
Bulletin 
£-S-5-% 








Representatives in 


PRINCIPAL CITIES 





ae 1879 


as LL DUCTIMETERS 
Ie: s 
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How To Reduce Breakage 
of Your Packages 





FILM BOXBOARD 


ARMSTRONG 
STEAM HUMIDIFIERS 
Prevent Drying-out 
of Bags, Cartons, Films 


2? 
PAPER 





During the heating season, dry indoor air steals mois- 
ture from paper bags, cartons, cellophane and other 
films. Resulting brittleness and strength loss spells 
high breakage during and after packaging. 


The answer is controlled humidification of storage and 
packaging rooms. One automatic Armstrong C-2 Steam 
Humidifier will humidify up to 90,000 cu. ft. of space for 
pennies a day! The moderate cost ($170 complete) comes 
back in savings in no time at all. Other advantages: 
easy to install, no “fall-out” of water droplets or mineral 
dust, accurate control, negligible maintenance. 


For complete information, send for Bulletin 500. Tells 
all about the profit in humidification with Armstrong 
Steam Humidifiers. To get your copy, call your local 


ARMSTRONG MACHINE WORKS 
8815 Maple St., Three Rivers, Michigan 
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Armstrong Factory Representative, or write:’ 





instrumentation 


Sanitary flowmeter 


Offers precision of +0.1% 
at any point over entire 
flow range 


Turbine-type flow meter, 
now available in sanitary de- 
sign, has advantage of con- 
stant precision over entire 
flow rate range +0.1% of 
flow rate. 





Meter has four static parts, one 
moving part—the rotor 


Meter consists of rotor 
mounted in housing, with coil 
mounted externally in cou- 
pling. Permanent magnet in 
rotor hub produces electrical 
pulse in coil, which energizes 
indicating and controlling in- 
struments. 

Meter is constructed of stain- 
less steel, with threaded, 
flanged, or quick-disconnect 
couplings. Entire assembly 
consisting of four static parts 
and one moving part (rotor), 
can be taken apart without 
tools. Unit can be introduced 
in line at any point. Rotor 
positions itself hydraulically, 
eliminating need for thrust 
bearing or lubrication, and 
spins free, minimizing friction. 

Sanitary Pottermeter is 
product of Potter Aeronauti- 
cal Corp., Route No. 22, Union, 
N.J. 

For more information circle 
5262 on Reader Service Slip. 


READER SERVICE 


For more information on in- 
strumentation described in 


these articles . . . use the 
convenient, self-mailing Read- 
er Service Slip opposite the 
inside back cover. 
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instrumentation 


Automatic bagging scales 


A description of automatic 
bagging scales for measuring 
grains, seeds, small pellets, 
and other materials is pre- 
sented in a two-color, six-page 
bulletin. The bulletin gives 
details on the scales regarding 
characteristics of construction, 
operation, capacity, speed, ac- 
curacy, economy, and versa- 
tility. 

The scales are pictured in 
12 illustrations, including two 
engineering drawings. Ship- 
ping weights and measure- 
ments for domestic and ex- 
port purposes along with in- 
dications of how various pieces 
of accessory equipment can be 
used with the scales are also 
shown. 

Bulletin No. 0357 “Model 
FFFP Automatic Bagging 
Scales” is available from Rich- 
ardson Scale Co., Clifton, N. J. 

For more information circle 
5263 on Reader Service Slip. 


Industrial TV equipment 
completely installed 
for $2000 


Accessories and components 
completely interchangeable 


Features: Two industrial 
television systems that are 
sufficiently flexible for expan- 
sion; designed for “building- 
block” type additions. The 
systems allow addition of re- 
mote controls for focusing, 
light variations, and lens 
changes without obsoleting 
original camera. 

Optional controls are de- 













Small camera and separate con- 
trol unit for industrial TV 
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22 years with only 




































one instrument overhaul 


.. . the best costs less at Haxton Foods, Inc. 


HE quality that goes into Blue Boy canned vegeta- 

bles has been protected for 22 years by the Taylor 
56R FULSCOPE* Control Systems on the retorts shown 
here. These instruments were installed in the Oak- 
field, N. Y., plant of Haxton Foods, Inc. in 1935. 
They’ve had only ove major overhaul in the years 
since then. 


Here’s eloquent testimony to the fact that a few dollars 
extra in original investment in quality instruments 
pays off—not only in high quality processing and low 
maintenance, but also by paying for itself many times 
over through triple-life expectancy. And this is not an 
isolated case. 


Taylor’s Retort Control System automatically controls 
the processing temperature . . . and automatically 
controls the pressure during cooling. This automatic 
control means less operator attention, more accurate 
cook and cool... and a consistently finer product. 






Taylor Instruments and Control Systems for food proc- 
essing are at work practically from seed to shelf. See 
what Taylor can do for you... your quality ... your 
profits. Call your Taylor Field Engineer or write to 
Taylor Instrument Companies, Rochester, New York, 
or Toronto, Canada. 

Instruments for indicating, recording and controlling — 


temperature, pressure, flow, liquid level, speed, 
density, load and humidity. 


*Reg. U.S, Pat. Off, 













Laylor Lnslrumenia 


——— MEAN 
ACCURACY FIRST 















VISION - INGENUITY - DEPENDABILITY 
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INKLESS 
TEMPERATURE RECORDER! 


The newest advance in temperature recording . . . Auto-Lite model 
2200 operates completely without ink. It simplifies temperature 
recording for most processing operations. 


@ 2 small mercury batteries in case energize transistor oscillator 
connected to stylus arm. 

& Stylus records temperature on 6” evenly calibrated sensitized 
chart. 

@ Battery life approximates 2000. hours. 

@ Records operating temperatures for 24-hour or 7-day cycles. 

@ Easily serviced — minimum maintenance. 


Electric or mechanical chart drive available for either 24-hr. or 7-day rotation. »\ 
{n wall mounts, portable and self-contained type cases. Remote reading | \ 


with capillory tubing. Temperature charts in ranges from —40°F to +550°Fs | 30 


Write for further information. Se re 


ELECTRIC AUTO-LITE COMPANY 
INDUSTRIAL THERMOMETER DIVISION 
TOLEDO 1, OHIO 
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instrumentation 


signed to fit inside basic cam- 
eras. All accessories and com- 
ponents are fully integrated 
in systems and are _inter- 
changeable for use with either 
camera chain. Completely in- 
stalled systems utilizing the 
self-contained camera are 
available at about $2000, while 
the small three-pound unit 
costs approximately $3500 for 
an installed system. 

Description: The smaller 
equipment, a miniature cam- 
era and separate control unit, 
can be used where space is at 
a premium. It measures 3” 
wide, 344” high, and 10” long. 

The other unit is self-con- 
tained, requiring no external 
power supply or control unit. 
Bright-clear pictures are pro- 
duced from this videcon cam- 
era with light levels as low as 
ten or 15 footcandles, and us- 
able pictures with even less 
light. Crystal controlled scan- 
ning produces extremely 
steady pictures. This camera 
weighs 12 pounds and meas- 
ures 5” wide, 744” high, and 
12” long. 

Industrial television equip- 
ment is product of Allen B. 
Du Mont Laboratories, Inc., 
750 Bloomfield Ave., Clifton, 
N. J. 

For more information circle 
5266 on Reader Service Slip. 


Temp change of .075°F 
actuates thermistor-relay 


Features: Acts upon a tem- 
perature change as small as 
0.075°F. This preassembled 
control package combines a 
thermistor in a bridge circuit 
with a contact meter-relay. 
Thermistor sensing element 
can be located as far as 200’ 
from controller without af- 





Sensing element can be as re- 
mote as 200'—no intermediate 
amplifier required 


THE 


REVERSE TWIST 





MAKES A 
BIG DIFFERENCE! 


You can readily picture the difference. In the 
Weston industrial bi-metal thermometer the sensi- 
tive element is a multiple helix rather than the 
conventional single one. Therefore a longer bi- 
metal strip can be used, yet it can be wound into a 
shorter element with greater rigidity and stability, 
better repeatability, fast thermal response and the 
ability to withstand high overloads. In service this 
means sustained accuracy, over longer periods, at 
far lower over-all costs. Available in types, sizes 
and ranges for industrial applications and all built- 
in needs. Catalog T-13-K gives the complete story. 
Write ... WESTON Electrical Instrument Corp., 
617 Frelinghuysen Avenue, Newark 5, N. J. 





WESTON 
Bimetal 


THERMOMETERS 
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DIETERT- DETROIT 
MOISTURE TELLERS 
















=o determine 
the amount of 


moisture in any 
material . . . solid 
granular, liquid or 
semi-liquid. Con- 
trol raw material 
costs. Control 
quality and costs 
in the processing 
of foodstuffs, fi- 
bres, tobacco, 
chemicals, soaps, 
and many other 
materials. Easily 
operated without 





instrumentation 


fecting indicating or control- 
ling accuracy. No intermedi- 
ate amplifier is required. 
Description: As in all con- 
trols incorporating a contact 
meter-relay, control action is 
initiated when indicating 
pointer reaches preset limit of 
adjustable pointer. Either au- 
tomatic shut-off or locking 
limit control action is avail- 
able. With on-off, desired ac- 
tion occurs at preset tempera- 
ture limit, but the device 
continues to test temperature 
periodically to maintain prop- 
er level. With limit control, 
unit locks up, turning off heat, 
and must be reset each time 
temperature reaches control 
point. Instrument plugs into 
any 115 or 230v ac lines. 
Controls have _ indicating 
accuracy of 2% of the span 
of the meter and a point of 
contact accuracy (or control 
capability) of better than % 
of 1% of the full scale span. 
Sim-Ply-Trol control pack- 
age is available from Assem- 


/ 
; 
| 
Mi 


neseene rarer 





involved compu- 


; bly Products Inc., Chester- 
tations! 


land, Ohio. 
For more information circle 
5269 on Reader Service Slip. 





Humidity indicator 
located remotely, 
accurate to +11/,% 


By this simple test you can see for your- 
self how the concave sides (Fig.1) of the 
Gates V-Belt lengthen the life of the belt... 
thus reducing costs. 


Just bend a Gates V-Belt and feel the sides. You 
will see that these precisely engineered concave sides 
have now become straight, permitting them to grip 
the sheave groove evenly. (Fig. 1-A). This assures 
longer belt life; lower costs. 


Now make the same test with 


a straight-sided belt. (Fig. 2) 
Notice how the sides bulge out on 
Ny the bend (Fig. 2-A) coneentrating 


the wear at the points shown-at 
arrows. 

These tests should convince you that it pays to 
specify the V-Belt with Concave sides—Gates Vulco 
Rope...readily available from nearby distributors. 





12 PAGE CATALOG 


a 





Uses: Measuring humidity of 
closed or inaccessible areas. 

Features: Indicator can be 
located in office, lab, or control 
room away from area to be 
measured. Accuracy of 144% 
is guaranteed. No wiring is 
needed, and readings are ob- 
tained directly, obviating ne- 
cessity of conversion charts. 


CATALOG NUMBER SL-1 sent 
without obligation. Lists various 
models to suit material tobe tested 
for moisture. Includes data on 
Dietert-Detroit drying ovens, 
speed desiccators, etc. 








THE CONCAVE SIDE 
U.S. PAT. NO. 1813698 


World's Largest Maker of V-Belts 


The Gates Rubber Co. 


Denver, Colorado 
There are Gates Engineering Offices and 


—@ 


TPA 199 


ates Distributors 
ore in the 


Yellow Pages 


HARRY W. DIETERT CO. 


CONTROL EQUIPMENT 


‘, 
I 7 pa A? ehh tien SE 





Distributor Stocks in all industrial 
centers of the U.S. and Canada, and in 


93 
30 ROSELAWN 70 other countries throughout the world. 


DETROIT 4, MICH. 
Send me Moisture Testing Catalog SL-1 

















——— Gates Vis? Drives 


Relative humidity readings are 
taken directly from dial 
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METERING PUMPS 


@ STAINLESS STEEL — OILLESS BEARINGS — STERILIZABLE 


© POSITIVE DISPLACEMENT — SMOOTH, 
NON-PULSATING FLOW 


@ FOR HOT, COLD, VISCOUS OR WATERY FLUIDS 
© ACCURATE WITHIN 1 TO 2% 


Maisch Metering Pumps are simple in design, ruggedly built 
for long service, and can be depended on to maintain accu- 
racy indefinitely. Exclusive design features insure optimum 
performance. Particularly suited for handling chemicals, 
syrups, oils, glue, processing solutions, etc. Quick demount- 
able or fixed heads. Fixed capacity pumps available in wide 
range of output. Pumps in stock for immediate delivery. . 

Write for complete details and prices. 


MECHANICAL PROD 


8 North Ogden Aven 


UCTS CORPORATION 
ve ° C 


hicago 7, Illinois 
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need a pump that assures 


LOW OVERALL COST 


Look into these DOUBLE-SUCTION 


pumps for general hydraulic service 


®@ High Efficiency 
plus 


®@ Low maintenance costs 
mean 


Lowest overall expense year after year 


Heads: to 450 ft. 
Capacities: 
to 55,000 gpm. 


Write for 
Bulletin 7057-C 


10-589 


Ingersoll-Rand 


or s 11 Broadway, 
ete New York 4, N.Y. 


5272 on Reader Service Slip 
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Description: Unit is con- 
nected to measured area by 
air line—vacuum pump draws 
sampled air to instrument. 
Two connections are necessary 
—one from inlet at bottom of 
indicator to air line, the other 
from outlet at top to vacuum 
source. Temperature-compen- 
sating coil, containing heat 
transfer fluid, maintains in- 
strument chamber at same 
temperature as measured area. 
Sensing element is circular 
animal membrane tissue. 

Model HGS-RHY-2 remote 
humidity indicator is manu- 
factured by Serdex, Inc., 91 
Cambridge St., Boston, Mass. 

For more information circle 
5273 on Reader Service Slip. 


Motorized globe valve 
fast, small, low cost 


Uses: Wherever automatic, 
on-off valve is needed, such as 
in heating, refrigeration, proc- 
essing lines. 

Features: Compact unit can 
be mounted in any position, 
will operate against as high as 
150 Ib line pressure. Valve 
continually reseats itself, tak- 
ing up wear. Both operator 





Compact operator unit meas- 
ures only 3-54"' square 


and disc are easily replaced 
without removing valve from 
line. Low-cost units are guar- 
anteed for one year not to 
stick or bind. 

Description: Any single- 
pole, double-throw switch con- 
trols action. Unit is available 
in ten sizes from % to 3”; 
three voltages: 24, 115, 230; 














All PVC Lift Check Valve Ele 


Over 4 million cycles in 10% sulfuric acid 
solution and this valve still shows mo sign of wear! 
Made of unplasticized PVC, it provides 100% 
flow area and may be installed in either vertical 
or horizontal position. 

Write for folder TTP 150. Tube Turns Plastics, 
Inc., Department P-9-FP, 2929 Magazine Street, 
Louisville 11, Kentucky. 


dis 
fre 


acc 
les: 
bat 
ter! 


ter’ 
is 


age 


i Call your TUBE TURNS PLASTICS’ Distributor 


©) TUBE TURNS PLASTICS, INC, 


Louisville 11, Kentucky 
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need more 
information... 


Note there is a, key number at the end of editorial 
articles or advertisements. To request more informa- 
tion check the proper number on the convenient form 
opposite the last page. Send the form to us . . . we do 
the rest. Information comes direct to you. No obliga- 
tion, of course. 
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32, and 139 seconds. 
Motor operated globe valve 













































is product of New England 2 

Bee Works, South End Rd, These low-cost MICRO SWITCH controls 

Southington, Conn. : SECTS PRE “soettggaepiee ea eR ccag! : 
For more information circle TYPE LS SERIES— Rugged, small, reliable. Moving increase 
5275 on Reader Service Slip. parts — i ae completely — Two- ; 
‘ircuit, tact t. ti : | 
Saese—& fas. than. No. 8 terouinal screws agcommicttate production speed 
No. 14 stranded wire. ; 
ACTUATOR DESIGN and efficiency— 
> Electronically controls 6 | 
2 ° ° 
discharge of solids ol reduce breakage, 
from hopper pe " 
Features: Provides extreme . C} 2 waste an d In u ry . 
accuracy of feed — to within i ROLLER IN-LINE ROLLER ROLLER-LEVER / 
less than 1% of a preweighed LEVER PLUNGER PLUNGER FLUSH MOUNT | 
batch of material at a prede- ' . 
termined rate eat ae prede- TYPE ML SERIES — Heavy duty limit switches. Thousands of plant ' 
termined period of time. Ma- Combine rugged, sealed construction, precise operation i. t 
terial flow through machine and auesony versatile een roc in high- opera t Ing men are 4 
is electronically controlled. capacity, expiosion-proo! an wo-circult versions. ‘ i 
There is no mechanical link- ACTUATOR DESIGN using these versatile 
age between scale and feeder. i A switches to upgrade } 
‘ a > ij 
present plant equipment : 
; : 
| t wo a ee 3 
Pi TYPE F SERIES—Rugged, compact precision switches with 


high current capacity. Seals make enclosure dust and _oil-tight. - 
Accurate repeatability. Available in either left hand or right hand 
designs. The sppt series will make and break steady state cur- . $ 
rents of 20 amps. 125, 250 or 460 vac and handle in-rush currents — 
as high as 75 amps. ; eee 
ACTUATOR DESIGNS 


Of & & 


IN-LINE PLUNGER ROLLER LEVER ROLLER PLUNGER MANUAL ACTUATOR ) 


CREB 


setrropens sce 


DAE SAORI RSS Tecate R ee te ae 





Hopper-vibrator and feeder, and 
scale beam, poise and totalizer 
have separate housings 









Operation: Material is 
loaded into hopper until scale 
is balanced. Desired feed rate 
is set and machine started. 
Electronic controls coordinate 
the reduction in weight of the 
system with the moving poise ry 
on scalg..beam, maintaining a . see 
cons discharge by the vi- eS ee 

st + information 
ybtaiery feeder and keeping uae Sac 

#the scale in balance so that c : ' gl 
when time cycle is ended, taal 
supply hopper is empty. To- 
r records material fed. 
Models available have follow- 
® ranges: 1% to 25 Ib/hr; i 

to 50 Ib /hr; 5 to 100 Ib Jar. Srucuecaceemneimaaemme ess ono on aaereeeiomonteme 
“Audible and visible alarms MICRO SWITCH precision switches for plant equipment —_ 
are available; are available in hundreds of variations 

Electronically controlled of actuator designs, circuitry, 


wiWeigh feeder is available i i | 
from Syntron Co., Rend Bldg., On ee ae tee 


Indiana, Pa. See your nearby Authorized Distributor. Look under 
For more information circle ‘Switches, Electric’ in the Yellow Pages. 
5276 on Reader Service Slip. 


TYPE LN SERIES —High strength cast enclosure and design 
of plunger mechanism permit rapist Saar noe cam actuation 
without harm to enclosed basic switch. Extremely compact design 
often permits use in applications where ho other switch will fit, _ 





ACTUATOR DESIGNS. 





IN-LINE PLUNGER IN-LINE PLUNGER ROLLER LEVER ROLLER LEVER 
(LEFT HAND) (RIGHT HAND) (LEFT HAND) (RIGHT HAND) 
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up to 
TL eS Ta 


then change 
to a Dow Corning SILICONE DEFOAMER 


Why continue to let foam rob you of valuable processing space, inflate your costs, smother 
your production schedule? Why indeed, when only a teaspoonful of a Dow Corning 
SILICONE DEFOAMER will prevent mountains of that wasteful foam... help you operate 
at full capacity. 


Now there are two Dow Corning SILICONE DEFOAMERS for food processors—both so 
efficient they pay for themselves many times over: 


ANTIFOAM A Compound—permissible to use in processing nonstandardized foods 
at concentrations up to 10 ppm. 


ANTIFOAM AF Emulsion (water dilutable)—permissible at concentrations. up to 
34 ppm. 


And remember, when you use one of these economical silicone defoamers, you also free 
yourself from the worry and mess of unsanitary boilovers and the extra maintenance 
costs that result. So—stop choking on your FOAM problems—change to a Dow Corning 
SILICONE DEFOAMER. 


FREE SAMPLE 


Put Dow Corning SILICONE DEFOAMERS to the test. Use the coupon 
below or write on your letterhead to receive a free trial sample. 
No obligation, of course. 


Dow Corning CORPORATION 
MIDLAND. MICHIGAN 
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QUALITY CONTROL 





Speed shelf-life 


determinations 


Oxygen bomb test more accurate than existing 
methods for testing fat-containing foods 


The latest accelerated 
test for determining shelf- 
life of fat-consuming foods 
is an oxygen bomb test. It 
is a variation of the Induc- 
tion Period method for 
testing gasoline (ASTM-D- 
525-49), and is more accu- 
rate and quicker to run 
than the present School 
Oven or Active Oxygen 
(AOM) methods. 

The new test was devised 
in the Food Laboratories of 
Eastman Chemical Prod- 
ucts, Inc. Weighed sample 
is placed in bomb, which is 
purged with oxygen, then 
charged with oxygen at 50 
or 100 psi. Bomb is then 


















Components of bomb are capped glass liner, a 
loy shell, and shell cap and tubing (connected t 
pressure recorder) 
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Chart shows drop in pressure for 
stabilized lard (solid line) over 44 
hour period, vs. lard without anti- 
oxidant (dash line) for 21 hours. Fat 
is considered rancid when pressure 
drop of 2 Ib or more appears during 
two consecutive 15-min periods: in 
this instance, 35!/2 hr for stabilized 
lard (point A), 4'/2 hr for control 
(point B) 






if you 
CAN sours 


PN Sr AE SE oe 















submerged in 212°F water 
bath. Automatic pressure re- 
corder charts progress of test. 
Timing starts when initial 
peak pressure is reached (see 
chart), ends when pressure 
drop of 2 lb or more is ob- 
served during two consecu- 
tive 15-minute periods. In 

> some cases clean end points 

are not obtained by this meth- 

od and others are used. 

According to Eastman, the . 

bomb test is somewhat more a 

accurate than the AOM and A ae * e 

definitely more accurate than = > ~ o> ~ pe ft 

the Schaal Oven method for te SS ee . 3 2 or i 4 

judging fat stability. It has a 

constant error throughout the 


testing range, whereas the er- 5 
ror of the AOM and the 2 


Schaal method vary directly 
with the stability of the fat: 


including corrosive liquids 


Approximate 

Error (95% 
Ratio of confidence 
Test Time limit) 


Schaal Oven 40-50 +40% 





Did you know that your company can save im- 







AOM A + 16% portant money by using modern measurement 
Oxygen Bomb 1 (+4 he) methods in handling industrial liquids? With 
(Continued on next page) Rockwell meters you can batch, blend and con- 






trol formulas with precision. You can guard 
your costly liquid inventories. You can control 
costs. And with Rockwell automatic quantity 
control valves you can save time and money on 
repetitive operations. 

Why not investigate all the advantages of 
liquid metering in your plant? There’s a size and oer 
type Rockwell meter for practically every serv- pe bia Gov te decane 
ice. Use the coupon or write for a free engineer- rotor construction 
ing analysis of your liquid handling operations. 

























ae ers CLIP COUPON—MAIL VERRY ewer 


ROCKWELL MANUFACTURING COMPANY Dept. 108) 
Pittsburgh 8, Pennsylvania 
Gentlemen: 

| am interested in measuring 


Pe 
| 
4) 
ROCKWELL | ie oh ee ae 
| 
| 
| 
| 

















Working Pressure psi Temperature. FF max. 
| d ° | Max. Flow Rate gpm Min. Flow Rate gpm 
n ustria Your Name 
Company 
METERS Seo 
" ¢ City Zone_____ State 
Bomb is immersed in boiling water STAINLESS STEEL ¢ STEEL @ IRON @© BRONZE Low 





throughout test 
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Designed to pull 
dangerous tramp 
iron from grains 
and processing 
lines of all types, 
an Eriez 
permanent- 
powered magnetic 
separator will 
protect your 
equipment, your 
product purity 
and your 
reputation. 





Magnetic ideas 


from ERIEZ 


Beware of tramp iron! Stray metal in your product can 
damage machinery, cause fires, kill cattle and poultry 
and ruin your company’s reputation. To protect your 
investment install an Eriez Magnetic Pulley, ideal for 
automatic tramp iron removal in many milling process- 
ing lines. The Eriez Pulley shown is removing over 500 
Ibs. of dangerous iron weekly from a processing line 
to assure a safe, metal-free product. 


l Eriez HI-VI electro-permanent magnetic vibratory 
NE W:! equipment NEEDS NO RECTIFIER . . . operates for 
less with exclusive ‘Double Action Drive.” 


First electro-permanent magnetic units operating at 3600 CPM 
directly off an AC line! Just plug in .. . no rectifier needed! 


Compact, lightweight, easily installed. HI-VI Unit Vibrators 


keep bulk materials flowing freely through bins, chutes, etc., 
prevent pile-ups and bridging. HI-V1 Vibratory Feeders (for 
accurate and automatic feeding) give a liquid-like flow to 
bulk materials. Alnico V magnetic element, the heart of the 
units, provides high operating efficiency at low cost. Write 
for complete HI-VI literature. 





Magnetic Drum—used for spouts, Plate Magnet—powerful, fully en- 


chutes, spiral conveyors, etc. . .. closed magnetic units, for stationary 
whenever the materials are not con- or hinged installation, Four magnetic 
veyed on belts. Works equally well strengths, depending on depth of flow 
with hot or cold, wet or dry products, of line. Standard sizes from 4” to 72” 
Self-cleaning . + . automatically drops width, in 2” increments. Special sizes 


tramp iron away from product. made. 


a 


ERIEZ 


MAGNETIC SEPARATORS 





Grate Magnet— ideal for surge- or 
choke-fed lines, Material is directed by 
iron grill onto powerful magnetic tubes, 
For floor openings; hoppers, chutes and 
ducts, Drawer-type models are also 
available for enclosed passages, 


All Eriez Magnets are non-elec- 
tric, self-contained, easily in- 
stalled. They operate without 
any wires or ne 

‘ netic power is guarantee n- 
ee ee ae oe definitely . . . first cost is the last. 


Write to: Eriez Mfg. Co., 75W 
Magnet Dr., Erie, Pa. V 


5280 on Reader Service Slip 
100 


quality control 


<« 


Shelf-life Determinations 
(Continued from page 99) 


Bomb test is 114 times fast- 
er to run than AOM, 40 to 50 
times faster than the Schaal 
test. The Eastman lab is av- 
eraging 1 man-hr per AOM 
test, 14% man-hr per Schaal 
test, 34 man-hr per bomb test. 

Principal disadvantage of 
the test is that only a few 
samples can be run at a time 
— depending on number of 
bombs available. Speed of test 
tends to offset this factor, 
however, and no special skill 
is required for technician to 
run it. 

Equipment can be pur- 
chased from Precision Scien- 
tific Co., 3737 W. Cortland St., 
Chicago, Ill; Emil Greiner 
Co., 20-26 N. Moore St., New 
York 13, N. Y.; or from pe- 
troleum laboratory supply 
houses. Cost of equipment will 
vary from $1000 to $2500 de- 
pending on requirements. 


Precautions, first aid 
covered in lab manual 


Fire prevention, radioactive 
materials handling, careless 
practices covered 


A manual of laboratory 
safety covers accident preven- 
tion, first aid, fire prevention, 
and safety equipment. It also 
has a_ section on handling 
radioactive materials. Con- 
taining many practical sugges- 
tions on safety precautions and 
warnings against some of the 
more common mistakes and 
careless practices, it calls at- 
tention to availability of free 
laboratory emergency wall 
charts and the advisibility of 
posting them on lab walls. 

What is termed an “isolator/ 
lab” is illustrated and de- 
scribed. This is a completely 
enclosed, portable work space 
3’ long, 2’ high, and 2 1/3’ 
front-to-back. It provides low- 
cost facilities for purity sensi- 
tive production. 

“Manual. of Laboratory 
Safety”—56 pages—is issued 
by Fisher Scientific Co., 346 
Fisher Bldg., Pittsburgh 19, 
Pa. 

For more information circle 
5281 on Reader Service Slip. 





Synthesized Chocolate 


Flavor intensifier 


Completely new development! Hereto- 
fere unobtainable flavor aromatics, 
produced in our laboratories, will dra- 
matically improve the deliciousness of 
your chocolate flavored products. 

In conjunction with cocoa powder 
or chocolate liquor add INTENSITOL 
te your product and you restore 
delicate volatile flavor aromas uni- 
versally lost during manufacturing 
processes. This new synthesized choco- 
late intensifier in your product assures 
the ultimate in flavor’s richness, taste 
and aroma. 


cakes ¢ cookies ¢ puddings ¢ syrups 
icings ¢ dry mixes ¢ candies ¢ ice creams 


and all other chocolate flavored confections. 


Send for samples, prices & information. 


MAKERS OF FINE FRUIT JUICE FLAVORS 


302 S. CENTRAL AVE., BALT:MORE 2, MD. 
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BALANCED MILK PROTEINS 


COMPLETE NUTRITIONAL SUPPLEMENTS... 


ricH IN LYSINE 





ESSENTIAL AMINO 
ACIDS IN 
PROPER BALANCE 


WITH ALL 



























ms 


SHEFTENE Milk Proteins added to your food products 
give that extra plus in nutritive value. 


The fact that the SHEFTENES provide all 8 essential amino 
acids in proper balance . . . with an abundance of Lysine 

. assures you of the best in quality of protein that can 
be built into your bakery products, flour, cereals, infant 
and geriatric foods. 


SHEFTENE Milk Proteins are wholesome, edible products 
of high-quality, balanced protein content, capable of 
supporting growth and maintaining nitrogen equilibrium. 


With 60 years of leadership in natural milk derivatives A look into the versatile abilities of Takamine Enzymes will help in 
ee eee producers = pry the final analysis of your products at the market-place. 
teins... is recognized as Ml . : ies ! . 
PROTEIN HEADQUARTERS, your greatest and most reli- If you are plagued with processing or stability problems involving 
able source of milk proteins in America today. starches, pectins, proteins, glucose (browning reaction) or oxidative 
changes, Takamine Enzymes will speed operations, control viscosity, en- 
THE SHEFTENE SERIES . sa: 
hance flavor and taste and improve storage stability. 
SHEFTENE C2 Edible Casein Flour (soluble form), ond SHEF- Takamine Enzymes serve you in two ways — they promote smooth 
TENE C2 Edible Casein . . . to improve nutritive value of bakery : f ‘ . ° 
products, flour, cereals. processing operations and give your product a selling personality. 
SURPTENES Colchum Gusskente .. far seeadbaieiatadion- ol hitidy Send for our complete technical bulletins regarding your product or 


products, flour, cereals; pharmaceutical, infant food and dietetic problem. Please address inquiries to our Technical Service Department. 
preparations. 


I On IS ~i« 28 


Takamine Enzymes make it taste better, look better, sell better 
SHEFTENE 60...an excellent oral supplement for dietary foods 


and geriatric diet preparations. DIASTASES GLUCOSE-OXIDASE 
for liquefaction <i of to prevent — due to glu- 
tarch to produce seluble dextrins cose or oxygen and to increase 
THESE SHEFTENE PRODUCTS ARE AVAILABLE oat sahenessiion, to remove starch shelf-life of food and beverage 
IN QUANTITIES TO MEET YOUR REQUIREMENTS corns filtration problems and products, 
turbidity. 






We welcome every opportunity to show you how SHEFTENE 







Milk Proteins can increase the nutritive value of your products. PROTEINASES PECTIC ENZYMES 
Write or phone our Technical Sales Dept. for the modification and hydrolysis for the hydrolysis of pectins in 
of proteins in food manufacturing fruit and fruit juices to speed 
and pharmaceutical operations. processing and to make fruit 
ASK FOR FREE SAMPLES AND TECHNICAL DATA jvices sparkling clear for con- 






sumer appeal, 





HEFFIELD CHEMICAL 





Norwich, N. Y. TAKAMINE LABORATORY 
DIVISION OF MILES LABORATORIES, INC. 
A DIVISION OF NATIONAL DAIRY PRODUCTS CORPORATION : CLIFTON © NEW JERSEY 
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Here’s 


BIG-VOLUME SIFTING 


with BIG SAVINGS! 





RICHMOND/SPROUT-WALDRON 


Gyro-Whip Sifters 


Amazingly compact, yet big in output, 
Gyro-Whip Sifters save floor space. Sim- 
plified design reduces maintenance and 
cleaning time and makes possible the most 
rigid standards of sanitation. 

The average Gyro-Whip is only 48” high, 
requires only 3%’ x 3%’ floor space, and 
operates on only % h.p. Bolting areas range 
from 47.5 up to 95 sq. ft. 

These Gyro-Whip Sifters are available 
in sizes from 3-sieve to 20-sieve mounted 
models, Also available are free-swinging 
supersifters with as many as 180 sieves. 
Can sift from 2 mesh up to 325 mesh. Stain- 
less steel and wood construction. Aspirator 
tips to air wash graded prod- 
ucts can be provided. Installa- 
tion can be on the stream. It 
is a self-contained unit, ready 
to be bolted down and con- 
nected to existing spouting. 


Write for Bulletin 135-A. 








& PRG Ge - WHE ORO 
25 LOGAN STREET + MUNCY, PA. 


EQUIPMENT FOR SIZE REDUCTION, MIXING & BLEND- 
ING, PELLETING & CUBING, BULK MATERIALS 
HANDLING, PRODUCT CLASSIFICATION. 
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EQUIPMENT 


Blenders of 2000 Ib capacity mix cocoa powdered sugar, other ingredients. Only 
one hour/week/unit needed for cleaning 


Four-way mixing action 
assures uniform blending 


Hershey Chocolate Corp. 
uses battery of three 
units in which dry ma- 

terials are: 





parts requiring maintenance are easily 
reached by removing panel 


1) revolved in drum; 

2) forced from both sides of drum to middle; 
3) cascaded at top of blender; 

4) mixed laterally 


To achieve the intimate blending nec- 
essary to uniform high quality in end 
products, Hershey Chocolate Corp. sub- 
jects cocoa powders, sugar, and other 
ingredients to four separate and distinct 
blending actions. These operations are all 
performed in a battery of three units. 
Design provides for convenient fill and 
discharge at same end. 

Illustrations show how buckets, chute 
and gate of the blender unit operate in re- 
ceiving, mixing, and discharging material, 
As materials enter drum, they are pick 
up by a series of revolving buckets (photo 
above) and are carried to top of blending 
chamber where they are cascaded and 
intimately mixed. In addition, revolving 
of drum adds to mixing action. Also, ma- 
terials are forced from both sides of drum 
to middle, providing another mixing a¢- 
tion with no separating effect. Finally, @ 
pivoting chute positions to provide 4 
fourth, lateral mixing action. Note how 
(upper right) it contacts material empty- 
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Upper view shows how material en- 
tering blender is picked up by 
buckets. Note how chute is positioned 
to deflect it, aiding mixing. Lower 
view shows chute positioned to re- 
ceive material and discharge it 


ing from buckets. In its other 
position, chute receives mate- 
rial from buckets to discharge 
it from blender. 

Ingredients are weighed au- 
tomatically and carried by 
screw conveyor to the battery 
of blenders. A slide, actuated 
by an air motor, determines 
which of the blenders will take 
the charge of materials and 
sets the timing interval. 

While in operation, the units 

are locked out. They cannot be 
dumped. The signal to dump, 
as well as the signal to fill, is 
given remotely by light flashes 
on control panels removed 
from process. Discharge is also 
by screw conveyor. Materials 
can be charged, or discharged, 
while units are running. All 
parts requiring maintenance 
are easily reached by simply 
removing a panel held by six 
bolts. Blenders requiré less 
than one hour/unit/week for 
cleaning and routine mainte- 
nance, 
_ This convenience feature is 
included in all models of the 
blender from the 500-Ib lab 
unit to the 20,000-Ib “carload 
blender. 


(Continued on next page) 
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From Horse-radish... 


Y, y 

e Custom engineered MIKRO-PUL- 
VERIZER installations are handling 
the hot ones for industry everywhere. 
They put the bite on horse-radish, 
while keeping it cool as a cucumber, 
and grind touchy potassium perchlo- 
rate for rocket propellants. Special 
installations have been designed to 
process virtually every type of mate- 
rial and to meet the most exacting 
product specifications. What’s more, 
they are available in a wide range of 
sizes, from small laboratory mills, 
ideal for product testing, to high ca- 
pacity units capable of meeting the 
highest volume requirements. Quality 
and fineness of grind can be dupli- 
cated on every size unit in the 
MIKRO-PULVERIZER line, permit- 
ting accurate prediction of results in 
advance. 


If you would like to see for yourself 
what a MIKRO-PULVERIZER can 
do for your product, send us a sample. 
We'll grind it to your specifications, 
and perhaps help you discover how to 
put more profit in your production. 







to Rocket Fuel... 


S the HOT ONES! 


No. 2DH MIKRO-PULVERIZER grinding 
horse-radish in a food packing plant. 


BULLETIN 5S51A 
describes the complete MI KRO-PULVERIZER line. 
The principle of operation and typical applications 
of MIKRO-PULVERIZERS are discussed in detail. 

AVAILABLE FROM STOCK 


Why not send for your copy today? 
M ki Yo- WITHIN 48 HOURS. 
PULVERIZING MACHINERY DIVISION 


METALS DISINTEGRATING COMPANY, INC. 
10 Chatham Road « Summit, New Jersey 


MANUFACTURERS OF PULVERIZING, AIR CONVEYING AND DUST COLLECTION EQUIPMENT 





GENUINE MIKRO-D 
REPLACEMENT PARTS 
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How Barnett Laboratories Inc. 


Recovers Carotene with 


Oliver Precoat Filter... 


Installed at Barnett Laboratories Inc., Long Beach, California 
plant, this Oliver Precoat Filter is recovering carotene, a natural 
food coloring substance, from carrot juice. The Filter is 8’ dia. by 
8’ face, constructed of stainless steel. 

The present installation is the culmination of several years of 
close cooperation between Barnett and D-O engineers. Initially, 
an Oliver Pilot Plant unit was rented for investigating the feasibil- 
ity of the process. Next, a somewhat larger Oliver was purchased 
and operated on a semi-works basis. And finally, the present full 
scale unit was installed for capacity production. This Oliver Pre- 
coat has now been operating for over two years and closely approxi- 
mates the scaled up pilot plant figures. 

For the Food Industries, Dorr-Oliver manufactures a complete 
line of wet processing equipment. If you have a filtration problem, 
or one involving clarification, centrifuging or waste treatment, just 
drop a line to Dorr-Oliver Incorporated, Stamford, Conn. No 

obligation, of course. 


orn R-CoriveR 


nS. 48 ef em Ar eg 
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processing equipment 


Uniform Blending 
(Continued from preceding page) 


The 2000-lb units are 7’-9” 
high, 7’-10” long and 7-1” 
wide with drum speeds aver- 
aging 14 fpm. Total weight is 
6500-1b. 

Drum is trunnion mounted, 
assuring true running joint 
surfaces. Seal against leakage 
is provided by stuffing-box 
located outside of drum. Drive 
shaft and rear trunnion have 
anti-friction bearings. Carbon 
steel is used in blenders em- 
ployed at Hershey. Monel and 
stainless can also be used. 

Dry batch blenders in ca- 
pacities from 500 Ib to 20,000 
lb are built by Sturtevant Mill 
Co., Park & Clayton Sts., Dor- 
chester Boston 22, Mass. 

For more information circle 
5288 on Reader Service Slip. 


Fan operates against 
medium static pressures 


Uses: For performance 
against static pressures nor- 
mally considered above range 
of propeller-type fans. 

Features: Units reportedly 
move more air at slow speeds, 
with lower power needs. Sev- 
en-blade propellers provide 
maximum efficiency. Avail- 





Motor operates through entire 
static pressure range without 
overload 


able in direct-connected, di- 
rect-driven duct, belt-driven 
duct, extended-shaft types, in 
sizes from 14 to 60” diameter. 

SP-7 Semi-Pressure Fans 
are manufactured by Aero- 
vent Fan Co., 700 E. Ash St., 
Piqua 26, Ohio. 

For more information circle 
5289 on Reader Service Slip. 














GET MORE OUT OF Your 
SPRAYING EQUIPMENT 
WITH LESS POWER 


For spraying, washing, rinsing 
and cooling, Yarway Spray 
Nozzles will improve the 
efficiency of your spray 
equipment. 


There are no internal vanes 
or other restrictions to clog 
or hinder the flow. 





Cast bronze Involute-type 
(Bar stock also available) 


Yarway Spray Nozzles are 
available in two types— 

the Yarway Involute producing 
fine hollow cone spray with 
minimum energy loss, and the 
Yarway Fan-spray for flat 
fan-shaped spray with time- | 
saving slicing action for cleaning. 


Ask for a free copy— 
Bulletin N-618. 


YARNALL-WARING COMPANY 

126 Mermaid Avenue 

Philadelphia 18, Pa. more 

tigh 
see 


4 spray I 
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For 

More information 
on product at 
right, circle 5290 
see information 
request blank 
Opposite last page. 


‘‘Flexflo’’ Pumps. Complete line 
of centrifugals, in polished 316 
stainless and unpolished finish. 
Capacities from 2,000 through 
210,000 Ib. hr.; 14 h.p. to 30 h.p. 
WRITE FOR BULLETIN G-524. 


“Superplate”’ Heat Exchangers 
for continuous, closed-circuit heat- 
ing, cooling and regenerating. 
Electropoliahed knob-type plates 
of either 304 or 316 stainless. 
WRITE FOR BULLETIN G-515. Wide 
range of capacities available. 


with this CHERRY-BURRELL equipment 
















.».-corrosion, flow control and heat transfer 
pose no problems 





“Stellar Series’’ Superhomo 
Homogenizers. Single and two- 
Stellite homogenizing 





valves with replaceable valve 
caps of 18-8 stainless. Nine mod- 
els from 50 to 5,000 g.p.h. WRITE 
FOR BULLETIN G-517. 


‘*Round Processors."' 
Heavy-duty vats for zone 
control heating, cooling. 
Scraper blade and propel- 
ler agitators. Four models 
including vacuum and 
pressure processors. Sizes 
to 1000 gals. WRITE FOR 
BULLETIN G-512. 





Who knows your processing problems 
better than you? Nobody, of course. 


Who knows Cherry-Burrell equipment bet- 
ter than we do? Again, nobody. 

So why not, as so many do, combine this 
knowledge to solve your particular prob- 
lem? Let us help analyze your needs... 
then recommend suitable corrosion-resist- 
ant processing equipment... even help 
install it for you. 


Cherry-Burrell Engineers are at your serv- 
ice—wherever, whenever you need them. 
All are field-wise in setting up continuous 
processing systems to handle a wide va- 
riety of food products, at_high and low 
temperatures. 


Give your Cherry-Burrell Representative a 
ring soon .. . see what we mean by Sales 
and Service in 58 Cities—U. S. and 
Canada. 


CHERRY-BURRELL 


CORPORATION 





fe 427 West Randolph Street, Chicago 6, Illinois 
Dairy e Food « Farm e Beverage e Brewing e Chemical e Equipment and Supplies 


SALES AND SERVICE IN 58 CITIES—U. S. AND CANADA 


Open-top type for 


sree, surge, side or bot- Uni-Seal Valves with rub- 
tom mixing. Six sizes from ber-covered interchangeable 
to 500 gallons. WRITE gast alloy plugs eliminate 
FOR BULLETIN G-502. Closed- galling and scoring; un- 

type. Horizontal and affected v3 normal cleaning 
ee shapes, sizes to 5000 solutions. Si 


zes: 1", 114" and 
WRITE FOR BUL- 2". WRITE FOR BULLETIN 


LETIN G-506. G-527. 





G-537. 


“Stellar-Flo’’ High Pres- Tubing and Fittings. Com- 
sure Pumps. Four sizes for plete lines of stainless steel 


pressures up to 6,000 p.s.i.. tubing and fittings. 


RIT 

capacity range: 100 to 1,000 FOR BULLETIN G-443. Also, 
ive sizes for pres- PVC Tubing. Unplasticized 

sures up to a p.s.i., ca- 





polyvinyl chloride for corro- 
pacity range: to 1,500 sive services under moderate 
g.p.h. WRITE FOR BULLETIN temperatures and pressures. 
Nominal sizes of 1/2” to 4”. 
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Assure EFFICIENT . 


PROCESSING 
with GIRROEN mixer units 


There's deep-rooted efficiency in these 
agitator kettles because 50 years of 
know-how is factory-built into them. 
Cooking . . . cooling . . . mixing... they'll 
measure up to your most exacting requirements. In 
mixing, they swirl, beat, blend . .. gently or 
vigorously, as you will... with utter thorough- 
ness. And in the function of cooking or cooling, 
nothing surpasses the GROEN steam jacket for 
fast, thru-and-thru heat or cold transfer. Stainless 
steel throughout. Simple to operate, easy to clean, 
entirely sanitary. They're cutting time and labor 
costs, improving production, for many of the big 
names in processing. Standard or specially engi- 
neered units. Check their potential against your 
problems. Contact us today for facts. 
















Model DNEM — Combination 
high-speed and scraper agi- 
tator produces emulsifying, 
blending action, assuring perfect mix 
even with small batch. 


MODEL RA 
Especially designed for medium 
fo heavy mixing. Instantly de- 
mountable shaft coupling . . 
all agitator parts quickly 
removable for cleaning. 
Finest cooking. Thorough 
mixing throughout batch, 









Model DADN (Special)— 
Power operated hydraulic 
tilt kettle Bottom drive 
double motion agitator. Easy to load 

- . easy to dump. 



























Model DA — Conventional 
heavy-duty double motion 
agitator. Best 

for heavy iF 
viscous 

products. / 





AGITATOR 
PARTS 
QUICKLY 
REMOVABLE 
FOR EASY 


MODEL TA CLEANING 


For extra heavy mixing. Has 
twin-shaft operating two sets of 
agitators for extra thorough- 

ness. Especially excellent 
on heavy, viscous ma- 
terials. Uses a 
wide variety 
of blenders, 
beaters, mix- 
ers. All parts 
instantly re- 
movable for 
easy cleaning. 
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High-Viscosity 
and 


If you have a viscous 
product, comparison 
with diagram will be 
helpful in selecting 
suitable pump 


Diagram at right was de- 
veloped to aid in selecting 
pumps suitable for handling 
high-viscosity fluids. Pumps 
for this service must be cho- 
sen carefully if operation is to 
be satisfactory, and fluid 
characteristics must therefore 
be determined precisely. 

As a rough guide, however, 
placement of the fluid to be 
pumped on the illustrated con- 
sistency scale will be helpful 
to the pump supplier in pre- 
liminary considerations. Com- 
parison consists of placing 
fluid in can, and determining 
at what angle of tilt, and in 
what manner, the fluid flows 
from the can. For example, a 
fluid with a mix consistency 
of 4% would require a tilt of 
15° and would flow from can 
as globules. 

Chart is somewhat over- 
simplified, since precise infor- 
mation depends upon tempera- 
ture, thixotropic properties, 
etc. However, it will prove 
useful in selecting proper type 
of pump and impeller for the 
job. 

When pumping a thick liq- 
uid, made up of a mixture of 
a liquid and a solid, the most 
important consideration is to 
get the liquid into the im- 
peller. When the liquid is de- 
livered freely, the warped vane 
of the impeller can pick it up 
without unwatering or clog- 
ging. To handle thick liquids, 
a pump design with large 
impeller openings and special 
inlet valve design is indicated. 
Information courtesy of 
Goulds Pumps, Inc., 75 Fall 
St., Seneca Falls, N.Y. 


Slurries 
Pump Selection 


1% to 25% 





53% 


a4 


Flow characteristics of thick 
liquids 
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- fmce DEAERATORS - fmc DEAERATORS - fmc DEAERATORS - 





Food pump side-mounted — 


A 


for viscous products 


Intake and outlet on side- 
mounted sanitary pump are in 
vertical position so that intake 





Avoid Product Deterioration 
from Dissolved 
or Entrapped Air! 











Eliminates elbows in pumping 
from kettles 


can be attached directly to 
bottom outlets of tanks or 
kettles. Restrictions found in 
elbows are therefore elimi- 
nated, increasing pumping 
range for heavy viscous prod- 
ucts such as potato salad, 
cottage cheese, etc. 

Pump is available in capaci- 


Deaeration—Vital Step in Preserving 
i i f 60 to 100 ° 
cm, in V-belt or variable | COlor + Flavor * Aroma - Nutrients 
eel’ adel bese ic | —in Liquid and Semi-Liquid Products 


is standard model — base is 
specially modified for this 
application. 

Side-mounted sanitary 
pump is manufactured by 


FMC Deaerators have “saved the day” for scores of 
products. Those that have a greater tendency to 


Waukesha Foundry Co., Wau- entrap air bubbles or foam excessively are also sus- 
kesha, Wis. ceptible to the harmful effects of oxidation within the 

For more information circle container. Such products as tomato, grape, apple and 
5292 on Reader Service Slip. orange juices, tomato catsup, table syrups and baby 





For catsup, Deaerator may be located be- 
tween finisher and filler to remove air in 
the product. With juices, where it is often 
important to remove the oxygen prior to 
processing, the Deaerator can be placed 
ahead of the processing unit. 


food are definitely improved in quality and appearance 
when deaerated by this efficient, economical FMC 

ee ee equipment. Vitamins are preserved, discoloration 
avoided and container corrosion retarded. 







Complete information is contained in bulletin 
No. 52-76. Use the coupon or call your nearest 
FMC representative, today! 


prcrc rr oon ---------- 


For prompt reply, address office nearest you: 
Food Machinery and Chemical Corporation 
Canning Machinery Division 

P.O. Box 1120, San Jose 8, Calif. 
103 E. Maple St., Hoopeston, Ill. 
(] Please send me a copy of your Bulletin No. 52-76 


I 
| 
| 
| 
a] oD MAC # 8 iv x RY . on the fme Deaerator. 
| 
| 
I 
| 
| 
| 


524-2 


AND CHEMICAL CORPORATION | © [°° ’°™" ‘rresentotive call 
Canning Machinery Division 


Name Title 





Company 
Address 


City Zone State 


"No I'm not interested in any 
avout honey!!" aS ere E: j General Sales Offices: 


mas tay 





WESTERN: SAN JOSE, CALIF, © EASTERN: HOOPESTON, ILL. 
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New savings in heat - exchange processes... 


| ¥ 
e 
. THE holo-flite PROCESSOR 


CRO teow = FE UTS) 
A simpler, more compact way to cool, 
heat or dry—in continuous flow! 





———— 


Do you have processes where slurries, solids, pulps or 
pastes must be cooled, heated or dried? Do you know you can now 
handle such processes—in continuous flow—in as little as 1/5th the 
space required by other types of heat exchangers—and with many 


other important advantages? 


The revolutionary HOLO-FLITE Processor is the answer! 


what IT 1s! 


Basically the Hoto-F TE consists of two or more 
flights of hollow-bladed screw conveyors. The product to 
be processed moves in a trough around the conveyor 
screws. The heat-transfer fluid circulates through the 
hollow blades and shafts of the conveyor. The product 
is constantly rotated into, around, under and over the 
blades and shafts through which the heat-transfer fluid 
is circulating, assuring quick, uniform heat passage be- 
tween the two mediums—as the product is continuously 
moved along in a bulk-flow without interruptions ! 


Our engineers will gladly study your particular 
operations and make recommendations. 
Write, wire or phone our nearest office! 





C4 





...and Equipment for the Process Industries venient location. To increase 
inreintt ant ete Main Offices: 1061 WEST NINTH STREET, LOS ANGELES 15, CALIFORNIA production, similar units ca 
Precipitators : b dded. h f x has 

wi MULTICLONE Mechanical Collectors, Chrysler Building, New York 17 + 1 North La Salle Street Building, Chicago 2 * Oliver Building, 8 » aS each freezer © 
Fl OUALAINE Ramene dat Filters Pittsburgh 22 * 3252 Peachtree Road N. E., Atlanta 5 * Hobart Building, San Francisco 4 its own mechanical loading 
4 : HOLO-FLITE Processors Precipitation Company of Canada Ltd., Dominion Square Building, Montreal and unloading mechanism, plus 
iH “Reg. T.M. Representatives in all principal cities panel board for control of feed 










Designers and Manufacturers of Equipment for Collection of Suspended Material from Gases 
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why IT’S BETTER! 


The Hoto-F tire principle provides 
many important advantages in modern 






processing operations... 


VIDUALS, 
Tags (gus Vie (ipa tm Sp 















2, WOO * 
ZIVVUT TITLE TT UN 


ITS LARGE HEAT-TRANSFER SURFACE re- 
quires far less space—as little as 1/5th the 
space required by other heat-exchange 
equipment. Further, flights can be “stacked” 
as high as desired to save floor space, 
simplify installation! 


\* 










ITS SLOW ROTATION IS SO GENTLE that 
granular and powdered solids are handled 
with no dusting—little or no particle abra- 
sion. Result—no dust recovery problems... 
simple, inexpensive installation. 




















te 


Push buttons allow control of pack 
age inlet and discharge rate 






IT IS ADAPTABLE to a wide range of appli- 
cations—handles solids, pulps, pastes and 
slurries with equal ease. Heat transfer agent 
can be refrigerant, water or other fluids to 
provide a wide range of temperatures. 
Cooled products can be packed directly from 
HOLO-FLITE discharge, saving time, space 
and additional handling. 


Pressure-§ free: 
auto 


Compact unit can be used as 
multiples, moved at will to 
suit floor plan 


BBB 








IT CAN BE DESIGNED to handle virtually This continuous plate freezer cently 
any capacity by varying the diameter and " units 
length of the flights, and the number of takes packages from over C 
ery wrap machine, automatically oe 
f loads them, freezes them with ing 5 
FREE 8 PAGE double contact with hydraulic man 
bulletin de- pressure, then discharges them. Conte 
scribes Holo- Newest model pictured above 128 1 
Flite features tg ; Brendlin- City 
and applications. is i operation at Bren Fo. 
Send for your Rice & Co., frozen food pack- 5 or 
copy! ers at San Luis Obispo, Calif. 295 


Note the small floor area re- 


Western Precipitation Corporation auled tan th. Cae 


moved at will to most con- 





rate. Brendlin-Rice & Co. re- 
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freezes foods — 
automatically 


cently did purchase two more 
units to increase output. 

Continuous loading-unload- 
ing pressure plate freezer is 
manufactured by Amerio 
Contact Plate Freezers, Inc., 
128 Forty-Fourth St. Union 
City, N. J. 

For more information circle 
5295 on Reader Service Slip. 


READER SERVICE 


For more information on 
equipment described in these 
articles . . . use the conven- 





ient, self-mailing Reader Serv- 
ice Slip opposite the inside 
back cover. 
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YOUR brand \ 
The One | 


they like best 







SPRAY NOZZLES 


To improve product 
quality and lower 
raying costs. preying af 
Soca offers the in - 
advantages of po ‘ 
design and better 
performance. Typical 
applications include mixing, 
washing, cooling and spray 
drying. We also offer spray 
nozzles to meet unus 
conditions such as high 
abrasion or extremely fine 
atomization. 


SPRAYING SYSTEMS CO. © 


3213 Randolph St. © Bellwood, Ill. [Orie 































WRITE FOR 
CATALOG 24 
forty-eight 
pages of 
complete 
data on 
thousands of 
types and 
capacities. 









ADVANCED SPRAY NOZZLE DESIGN 
FOR NEW DIMENSIONS 
IN CONTROL AND PERFORMANCE 
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CONTROL MOISTURE 


dry by-products with 


Heil uniformity 


Heil Dryers are built to hold moisture con- 
tent in finished products within one percent 
of setting. Products are dried uniformly. The 
3-pass drum — 

e Automatically provides 3-stage drying 
with changing temperatures and air 
velocities matched to product require- 
ments, 

e Automatically gives each particle cor- 
rect drying time, based on weight and 
moisture content. 

e Automatically makes use of radiant heat 
from center and intermediate cylinders. 

Compound showering flights assure maximum 
use of drying medium . . . maximum air 
activity in all areas of the drum... maximum 
evaporation within a compact 3- cylinder 
machine. 


ARDRIER Dehydrators are used for 


Garbage Tankage 
Grain By-Products 


Citrus Waste 
Corncob Meal 


Antibiotic Residves 
Apple Pomace 


Beet Pulp Crab Scrap Leafy Drug Plants 
Brewers’ Grains Distillers’ Grains Packing House 
Canning By-Products Feathers. By-Products 
Carrots Fish Meal Potatoes, Sweet and 


White 








Sages 

Sugar Cane Bagasse 
Tomato Pomace 
Wet Corn Millers’ 
By-Products 


m see’ FALCON BLENDER 


ADVANCED 
DESIGN 


THE FALCON 
SANITARY BLENDER 


Send for Bulletin 


Approved SANITARY by 
Municipal Authorities 


Unique Double Ribbon For 
Faster efficient Mixing 


All Sizes usually in Stock 
in Stainless or Mild Steel 


Requires Less 
load 


* Smooth Rounded 
No projections to 
material 


Ribbon Assembi quickly 
removable for cleaning 


Jackets Available for Heat- 
ing or Cooling 

The FALCON is competitive- 
ly priced 


STAINLESS KETTLES, REACTORS, TANKS 


VAG 


The FIRST MACHINERY CORP. 
211 TENTH ST., BROOKLYN 15, N.Y. 


Interior 
retain 


Power per 


MANUFACTURING 
DIVISION OF 


ST. 8-4672 
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BYRD DRIES APPLE POMACE 


"We use the Heil Dryer for apple pom— 
\ ace. It is efficient and economical. 
' We are pleased with its operation, and 
unhesitatingly recommend it to other 
processors having dehydration prob= 


lems similar to AE NG 


Wm. A. Roo 
Technical Director 
H. F. Byrd, Inc. 









Dehydrator used to process apple pomace at Byrd Canning Corp., Berryville, Va. 


WRITE, WIRE, or CALL for details. 


THe HEIL co. 


(Manufacturers of Ardrier Dehydrators 
for the Arnold Dryer Co.) 


3000 W. Montana Street, Milwaukee 1, Wis. 
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Choosing a fluid mixer 


for top performance 


You can get better mixing, and avoid many regrets, 
by asking yourself these five important questions 
before you buy a mixer for fluids: 


1. Can | be sure, in advance, that I'll get the uniformity | 
want, as fast as | want it? You can—when you mix 
with LIGHTNIN Mixers. Every LIGHTNIN is guaranteed, 
unconditionally, to do the job you expect it to do. 


2. How can I| get ready to meet a change in mixing 
requirements? Simply buy with an eye to your future 
needs. One good way to keep your mixing opera- 
tion flexible: use LIGHTNIN Portable Mixers. You 
can clamp them on any open tank; switch to a differ- 
ent vessel later and change shaft length and propel- 
ler size to meet the new requirements. 


Caution: Be sure the mixer is sized big enough now to 
handle the toughest job you'll give it. 


3. Will | be able to get replacement parts in a hurry if | 
ever need them? You avoid waiting for special parts 
when you use LIGHTNIN Mixers. They’re built 
entirely of standard interchangeable components— 
always in stock, ready to ship on shortest notice. 


4. Do some mixing jobs require special impellers? 
Careful laboratory and field tests prove you can 
handle at least 95% of your fluid mixing needs with 
a standard 3-blade propeller (or standard flat-blade 
or curved-blade turbine, on large mixers). The exact 
balance of flow and turbulence you need is easily 
obtained by varying the sizeand speed of theimpellers. 
You get guaranteed mixing results with lower-cost 
standard impellers when you mix with LIGHTNINs. 

(You can, of course, get a wide choice of LIGHTNIN 
special impellers for those few mixing jobs requir- 
ing them.) 


5. Where can | get prompt, competent service on fluid 
mixing? Just call your LIGHTNIN Mixer representa- 
tive. He knows fluid mixing thoroughly—can 
quickly give you a guaranteed recommendation. 
And he’s near you—look him upin Thomas’ Register. 
Or write us direct. 


GET RAPID DOUBLE-ACTION MIXING, or slow gentle stirring, in any 
open tank, with any of 30 LIGHTNIN Portable Mixers in sizes from Ye to 
3 HP. No baffles are needed in the tank, and maintenance is extremely simple. 


IN TANKS OF ANY SHAPE, you can get just-right mixing to bring your 
product quickly to uniformity. Propeller-type LIGHTNINS (left) are supplied 
for open or closed tanks. Turbine-type LIGHTNINs (right) are available in 
hundreds of power-speed combinations, with interchangeable speeds, in 
sizes from 1 to 500 HP. 


@eeeoeeoeeeeeeseeeseeeceeeeeeeeeeeeeeeneeeeeeeeeee?®@ 


WHAT SIZE AND TYPE of mixer do you need? Check here for latest bulletins giving 


full description, packed with helpful facts on mixing: 


([] Turbine, paddle, propeller [[] Side entering: 1 to 25 HP [[] Quick-change rotary me- 


“Lohtoin 


types: top or bottom enter- (B-104) chanical seals for pressure 
ing: 1 to 500 HP (B-102) (J Laboratory and small-batch and vacuum mixing (B-111) 
([] Propeller types; top enter- production types (B-11 2) * 
ing: '%4 to 3 HP (B-103) [-] Condensed catalog showing [[] Data sheet for figuring mixer I 
([] Portable: Ye to 3 HP (B-108) all types (B-109) requirements (B-107) IXOCl Se 


Check, clip, and mail with your name, title, company address to: 


MIXING EQUIPMENT Co., Inc., 132-j Mt. Read Bivd., Rochester 11, N.Y. 
In Canada: Greey Mixing Equipment, Ltd., 100 Miranda Ave., Toronto 10, Ont. 


MIXCO fluid mixing specialists 
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Wisconsin Experiment Station 
effectively uses black light to 
trap corn ear and borer moths, 
thus processors can... 


determine time 


Black light experiments in 
sweet corn fields, run by the 
Entomology department of 
Wisconsin Experiment Station, 
have been successful and can 
now be applied by processors 
as another tool to control in- 
sect damage to their crops. 

The black light trap (see 
photo) is placed in sweet corn 
field to determine presence of 
ear worm and borer moths. 

The light attracts these in- 
sects. They are killed from 
cyanide fumes arising from a 
jar in the base of the trap, and 
fall into the jar. By keeping 
daily records of jar contents, 
processor can determine 
emergence of insects and 





Excluding tripod, height of trap 
is 40" 


build-up of populations in any 
given field. Thus insect con- 
trol programs are more intel- 
ligently set up for each field. 


Another application 


Warehouses, where such 
products as grains are stored, 
can use this trap. To deter- 
mine if fumigation should be 
undertaken in the warehouse, 
Processor checks number of 
executed insects found in jar 
at base of trap. 

Traps are made of four steel 
screen baffles, painted with a 
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to spray crops 


special weatherized fluores- 
cence. Unit is completely 
wired, ready to connect to 
110-120 v, 60 cyc ac power 
source. 

Black light indicator trap is 
available from Gardner Man- 
ufacturing Co., Horicon, Wis. 

For more information circle 
5245 on Reader Service Slip. 


Pesticide controls mites 
— both adults and eggs 


Phosphorus-containing ma- 
terial kills on contact, also 
has residual effect 


Uses: Pesticide controls 
mites and insects on cotton, 
citrus and deciduous fruits, 
grapes, and vegetables. Also 
suitable to control ticks on 
cattle. 

Features: Chemical destroys 
not only adults, but eggs of 
mites. Controls leafhoppers, 
thrips, and leaf miners. Kills 
insects upon contact. Tests re- 
veal pesticide has long resi- 
dual effectiveness. 

Description: This material 
is a dithiophosphate of diox- 
ane, tested under the code 
number Hercules 528. Pos- 
sesses a lower degree of tox- 
icity to warm-blooded ani- 
mals than most commercial 
phosphate insecticides. Effec- 
tive in range of % to % lb of 
actual material per acre, ac- 
cording to greenhouse and 
field tests run by manufactur- 
er as well as federal and state 
agricultural scientists. Avail- 
able as dust or spray. 

Navadel pesticide, described 
at 131st National American 
Chemical Society meeting by 
Dr. W. R. Diveley, is a prod- 
uct of Hercules Powder Co., 
Wilmington 99, Del. 

For more information circle 
5300 on Reader Service Slip. 


















MAINTENANCE SAVINGS 
COME YOUR WAY with 





HOOKS and LACERS 


Even on small-diameter rollers like the one shown above, 
Clipper machine-laced joints are smooth and flexible and give 
longer life. Hooks are firmly imbedded flush with the belt 


surfaces and clinched by up to 45,000 pounds of 
pressure. Double-staggered gripping and per- 
fectly rounded loops distribute strain evenly. 
Wear on hooks, belts and machinery is mini- 
mized by smoothness of the Clipper machine-laced 
joint. There is no pounding to cause excessive 
wear. Save maintenance time and expense 
and cut unproductive downtime by using 


Clipper hooks and lacers. 


FOR MORE INFORMATION 


Detailed product information and 
case history examples of Clipper 
machine-lacing benefits are con- 
tained in Bulletin No. 157. Send 
for your free copy today. 












Ask your Industrial Distributor for Clipper Products 


ey 


BELT LACER 
COMPANY 





972 Front Ave., N. W. Grand Rapids 2, Michigan 
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Model 530E—30”’ scrubbing width 


See how much 
you SAVE on Floor area fig- 


! ured in sq. ff. 


your floor area! bate 






Compare the savings in time 
of 1 man with deck scrub 
brush and mop; with 16’ 
scrubber and vacuum against 
1 man with a Lincoln Auto- 
Scrubber! 


WRITE FOR LITERATURE AND 
FREE DEMONSTRATION 


MERICAN 


FLOOR MACHINE CO. 


ESTABLISHED 1903 





565-A SO. ST. CLAIR ST. TOLEDO 3, OHIO 


PERFORMANCE PROVED MAINTENANCE MACHINES e SALES AND SERVICE IN PRINCIPAL CITIES 


5302 on Reader Service Slip 


112 






How Citrus, Inc. 


licked the 


Splash-proof frames, moisture-resisting 
insulation, tubular space headers eliminate 
need for annual baking out of motors 


Problem: At the orange 
concentrate plant of Citrus, 
Inc., in Haines City, Florida, 
the electrical equipment is 
frequently washed down to 
meet food sanitation require- 
ments. Open motors become 
wet and must be baked out 
and reinsulated at the end of 
each season. Totally enclosed 
motors collect water from oc- 
casional condensation and re- 
quire periodic maintenance. 
They, too, must be baked out 
during the off season. 

Two obvious alternatives, 
both costly, were available. 
Either all motors would have 
to continue to be baked out 
annually, and the windings 
reinsulated on some types, or 
additional heavy investments 
would be required for special- 
ly designed motors. In either 











motor problem 
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Two of four 450 hp synchronous mo 
tors at Citrus, Inc., concentrators ¢ 
Stokely, Pictsweet, and Bordo brand 
orange juice. These motors drive 
compressors for refrigerating oper 
tions. To protect against condenst 
tion, each of these motors contails 
three tubular-type space heaters co” 
nected in parallel to carry 1500 watts 
total, 220 volts 


















FOOD PROCESSING 










s of 
rand 
drive 
yera: 
pnsé- 
tains 
con 
yatts 


NG 





SANITATION 
1 & ~ MAINTENANCE 


4 


Water drips from overhead 
equipment on motor (ar- 
row) and pump, which 
moves orange juice from 
concentrator. Motor is pro- 
tected by splash-proof 
frame and special insula- 
tion 


instance, sizeable expense was 
involved. 

Solution: Both expenses 
cited were avoided by using 
splash-proof frames and mois- 
ture-resisting insulation of the 
stator windings for all motors 
threugh 7% hp. To protect 
the larger units from conden- 
sation damage, space heaters 
were installed within the mo- 
tors. These heaters are the 
strip and tubular type, 175 
watts and higher, and when 
connected in parallel carry as 
much as 1500 watts (see 
photo). 

Results: Citrus, Inc., has not 
had one failure due to wet 
motors. In fact the only motor 
failure experienced during the 
first year was caused by over- 
loading of a 1%-hp_ unit. 
Maintenance costs have be- 
come insignificant compared 
to previous seasons. Process- 
ing operations have been un- 
interrupted since the motor 
changeover. 

Splash-proof motors are 
manufactured by Fairbanks, 
Morse & Co., 600 S. Michigan 
Ave., Chicago 5, IIl. 

For more information circle 
5303 on Reader Service Slip. 


Announce first plastic 
screwed pipe union 


First 3” plastic pipe union 
weighs about 1% lb, is made 
of corrosion-resistant rigid 
polyvinyl chloride, and is de- 
signed to provide tight seal 
against flow leakage. 

Union is development of 
Walworth Co., 60 East 42nd 
St. New York Li, NA 

For more information circle 
5304 on Reader Service Slip. 
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“New York Port Authority _finds that 


HOFFMAN STATIONARY VACUUM CLEANING SYSTEM 





removes dust-.lowers cost...avoids danger, in its grain terminatt 


And here’s how: the installation of the specially designed Hoffman pneumatic system enables operators to 
get at all the grain dust: not merely on floors and lower walls, but high up, on remote ledges and along pipes. 
Special tools, like the goose-neck brush shown above are helping keep the terminal thorough-cleaned . . . 
to eliminate the hazard of dust explosion . . . to wipe out possible contamination points where insects could 
breed ... to slice a big margin off labor costs. 


If dust is hiding higher costs in your plant, mill or elevator, write today for a no-obligation estimate of 
the best way to get rid of it—for good. And get the full printed story on the New York Port Authority grain 
terminal, yours for free. 


air appuiance vivision U.S. HOFFMAN MACHINERY CORPORATION oerr. -r., 103 rourtH avenue, NEW YORK 3, N.Y. 


AIR APPLIANCE DIVISION Multistage Centrifugal Blowers and Exhausters. Pneumatic Conveying Equipment. Industrial Vacuum Cleaning—Portable and 

Stationary Systems, Continuous Metal Strip Driers. ‘‘Smoothflow'’ Fittings and Tubing. INDUSTRIAL FILTRATION DIVISION Machine Tool Coolant Clarifiers— 

Flotation, Mechanical, and Magnetic. Lubricating and Insulating Oil Conditioners, Filters, and Vaporizers. Solvent Recovery Systems—Vacuum Stills and 

Filters. ORDNANCE EQUIPMENT DIVISION Special Pneumatic Conveying Systems, High Efficiency Centrifugal Separators, Stationary and Portable 
Vacuum Cleaning Equipment. Process Equipment. Pneumatic Systems for Radioactive Materials, 


5305 on Reader Service Slip 


113 








UMI 





eae neys 


Oakite Hot-Spray Unit. 
Mobile, self-contained 
unit for applying hot 
cleaning solution under 
pressure, where steam is 
not available or desirable. 
Consists of 55 gal. solu- 
tion tank, 50 ft. solution 
hose, motor, pump, spray 
gun and extension, spray 
nozzles. Electrically pow- 
ered, gives pressures to 
75 Ibs. Covers up to 400 
sq. ft. per minute. 





“That Hot-Spray does 
a sweet clean-up job!” 


—Michigan meat packer. From two men, two 
hours per smokehouse... to one man, forty min- 
utes. That’s the difference before and after using 
the Oakite Hot-Spray Unit. 


“Gets used all over the plant.” 


—California fish packer. Stripping of fish-holding 
tanks by power buffing was a full day’s work. The 
Hot-Spray knocks off the job in just over an hour. 


“We rate it a great time saver.” 


—Georgia candy manufacturer. Removing a thick 
coat of syrup fumes from a concrete ceiling took 
ten men eight hours. Using the Hot-Spray Unit, 
one man spraying and two men rinsing, the entire 
plant was cleaned up in seven hours. 


That’s how the reports read. Try the Oakite Hot-Spray Unit 
...and next thing you know it’s indispensable. Figure the 
time saved...and see how it adds up. 


Ask your local Oakite Technical Service Representative to 
demonstrate the Oakite Hot-Spray Unit, or write for addi- 
tional information to Oakite Products, Inc., 27A Rector 
Street, New York 6, N. Y. 


-\ALIZED INDUSTRIAL CLEA 
A Nin 


OAKITE. 
p 


Export Division Cable Address: Oakite 
M b 4 4 

- ATERIALS « METHODS + SERVICE 
Technical Service Representatives in Principal Cities of U. S. and Canada 
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Offer dry fluid drives 
for motors to 75 hp 


Dry fluid drives and coup- 
lings in new, larger sizes for 
use with motors rated up to 
75 hp at 1750 rpm are de- 
scribed in a 4-page bulletin. 
(Use of drives with a car pull- 
er was discussed in Foop 
Processinc, June, Pg 84-85). 


‘Bulletin explains how a great 


many of these drives use 
standard amounts of fluid 
charge. Tables. give  rec- 
ommended charges for hp 
ratings at various motor speeds 
and other engineering data. 

The drives allow motors to 
pick up loads gradually and 
permit smaller motors to be 
used. By avoiding slip at nor- 
mal operating speeds drives 
achieve smoother running 
without power loss and pro- 
tection against overload. 

Bul A654—“Flexidyne Dry 
Fluid Drives for Higher HP” 
is issued by Dodge Mfg. Co., 
Mishawaka, Ind. 

For more information circle 
5307 on Reader Service Slip. 


FDA, USDA ‘approve’ 
repellent for roach, 
fly, ant control 


Uses: Insect repellent for 
loading docks, around factory 
openings (doors, windows, 
etc), basement walls, overhead 
pipelines. May be sprayed on 
livestock and other animals. 

Features: Chemical has been 
tested successfully against in- 
sects for 3-year period. Much 
of testing program conducted 
by Dr. W. N. Bruce, Illinois 
Natural History Survey, Uni- 
versity of Illinois, Champaign, 
Ill. Has received USDA regis- 
tration and FDA “approval” 





In this test, insect repellent was 

added to floor wax. Note 

roaches remain only on unwaxed 
floor square (right) 


LO-TE 
EVAPORATO! 


tt 


FOR 
PREMIUM 
QUALITY 


FOOD 
CONCENTRATES 


> no boiler required. 

p> uses negligible amount 
of condensing water. 

P no sewage disposal 
ye 

a) CLC 
adds up to lowest 
RMU LLL ee 


Typical applications include: 
* Chicken Broth © Beef Broth 
* Oyster Broth © Citrus Juices 


© Whole and Skim Milk © Fruit 


CAPACITIES 50 TO 20,000 
EVAPORATION PER HOUR 


__. Sales Offices in Principal Cities _ 
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Is improper moisture 


in your products. Li 


Wil Ren Clos 
TORR) 
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Any yesses? Then it will pay you to 
find out how the Granular Moisture 
Register model G5, operating on high 
frequency power loss principal, will in- 
dicate moisture content quickly and 
dependably, help solve those problems 
with...1-minute tests on the spot! 
*Practical Accuracy Guaranteed! 
*No skilled technicians! »« Two weeks 
free trial! 
Most granular products 
such as: 


Starches ¢ Flours © Meals © Sugars © Feeds 
* Coffee © Yeast ¢ Baking Mixes © Cereals 
© Vegetable Oil Products © Cookies, 
Crackers © Dry Grains © Dried Eggs @ De- 
hydrated Foods © Walnuts © Corn Products 
© Parmesan Cheese 


DOZENS MORE 


LL TRO 1076. 
Tie Instruments 


Guinte Register Co., Dept. F.P. 
©. Box 910, Alhambra, Calif. 


che We are ane in 2 weeks free trial 
~< ae additional information regarding 


ty a want to test 














in a moisture range from % to. %. 
Firm Name 

ae Siete sans 
Address te 

City State 
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against flies, roaches, and ants; 
can also be applied to dairy 
cattle. 

Description: Repellent’s ac- 
tive chemical is di-n-butyl 
succinate; compounded into a 
colorless, odorless liquid which 
can be safely used in water, 
oil, or wax. 

Extensive toxicity tests have 
been run; application to rats 
and rabbits shows no skin ir- 
ritation, 90-day feeding tests 
show no organic injury or 
appreciable weight loss. 

Tabutrex insect repellent is 
manufactured by Glenn Chem- 
ical Co., 2735 N. Ashland Ave., 
Chicago, IIl. 

For more information circle 
5310 on Reader Service Slip. 


Speeds removal of scale 
from evaporating pans 


Removal of scale in clean- 
up of evaporating pans after 
concentrating sugar, milk, and 
other aqueous solutions is 
simplified by a new method 
using an EDTA compound. In 
this connection Sodium “Tet- 
rine” Liquid Concentrate in 
10% caustic soda has been 
found effective for this pur- 
pose. 

Sodium “Tetrine” Liquid 
Concentrate is available from 
Glyco Products Co., Inc., Em- 
pire State Bldg., New York 1. 

For more information circle 
5311 on Reader Service Slip. 


Vibration mounting pads 
cut from sheet to size 


Placed under machines; 
no cementing, bolting 
necessary 


Uses: For reduction of noise 
and isolation of vibration 
transmitted by machinery and 
air conditioning equipment. 

Features: Installation is sim- 
ple. Material is cut from sheets 
to provide mounting pads of 
size desired. No bolting or ce- 
menting is necessary. 

Description: Oil-resistant 
Neoprene sheet is 18” square 
and %” thick. Cross-ribbed 
structure offers excellent de- 
flection throughout the full 
load range of 5 to 70 psi. 

(Continued on next page) 


















Cases of soap are conveyed 
from the manufacturing plant 
over three blocks away and 
arrive at this sorting table. 


From the sorting table, cases 
are accumulated on seven 
conveyor lines ahead of each 
pallet loader. Pallet loads are 
then automatically transferred 
to any one of four floors 
for storage and shipment. 







Lamson engineered almost two 
miles of belt, gravity, live roll, 
skate wheel and chain con- 
veyors; two automatic pallet 
loaders; two automatic transfer 
cars; and all master electrical 
controls to keep over 65,000 
cases of soap products rolling 
daily through four floors of the 
Colgate-Palmolive Co.'s ‘most 
modern warehouse” in Jersey 
City, N. J. 


ns built the Appian Way... 


V HAND? 


The oldest and most celebrated highway of the Roman Republic, the 
Appian Way, was begun in 312 B.C. Crossing the steep grades of the 
Alban Mountains and the swamps of the Pontine marshes, it is a testament 
to the back-breaking work of literally hundreds of thousands of Roman 
slaves. Today, you can’t afford to move your products “slave-style.” 

In the field of engineered conveying, Lamson engineers offer thou- 
sands of man-years of experience. 

The Colgate installation exemplifies the value of this experience. 
This job, which is 95% automatic, was presented, accepted and now has 
proved to be the most economical and efficient system possible. A fully 
automatic system was considered but Lamson engineers could not justify 
the prohibitive costs. 

Why not talk over your conveying problems with a Lamson engineer? 
He'll show you ways to cut costs and meet production schedules. 


we 


Valuable Information! Clip to Your Letterhead 
| 


(] Have an engineer call me for an 


. appointment. | 

| Send me these bulletins: 
LAMSON CORPORATION | 2) “Conveyor Facts" | 
255 Lamson St., Syracuse 1, N. Y. | : cee ge Macon Bulletin | 
Plants in Syracuse and San Francisco I C) “Automatic Pallet Loader” 255 ! 
Offices in Principal Cities oT 
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dmont Case No. 623: In a large meat packing plant, beef break- 
up saw operators wore out canvas gloves in one shift or less. 


Edmont recommended a plastic-impregnated glove (No. 152 


Werx). It lasted more than 5 shifts, reduced glove costs 52%. 


MEAT PACKER 
CUTS GLOVE COSTS 52% 


In case above, the Edmont-rec- 
ommended Werx outwore can- 
vas more than 5 to 1 and reduced 
glove costs because it fit the job. 
Its vinyl-impregnated fabric also 
outwears goatskin on many jobs, 
gives a safe non-slip grip and 
washes without shrinking. Em- 
ployees like the Werx because of 
its comfortable fit and flexibility. 





Werx No. 151 
vinyl-impregnated 


Edmont Case No. 612: In a West 
Coast fish cannery, canvas 
gloves lasted only half a shift. 
Edmont recommended a rough 
finished, natural rubber coated 
glove (No. 660W Grab-it) 
which wore up to 28 shifts, re- 
ducing monthly glove costs per 
worker from $10 to 75¢. 





Grab-it No. 660W 
rough rubber coating 


Edmont Case No. 624: For operat- 
ing a filling machine in a frozen 
foods plant, canvas gloves lasted 
only one shift. Edmont recom- 
mended a vinyl plastic coated 
glove (No. 305 Monkey Grip) 
which wore 29 shifts for a 90% 
saving. 





Monkey Grip No. 305 
vinyl! plastic coating 


FREE TEST OFFER TO LISTED FIRMS: We make more than 
50 types of gloves to fit different jobs. Describe your operation, 
materials handled and temperature condition. We will supply 
samples of the correct glove for on-the-job testing. 


EDMONT MANUFACTURING COMPANY A 
1212 Walnut Street, Coshocton, Ohio ina a8 
In Canada write, MSA Toronto Edmont 


Edmont jos-rittep GLoves 
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(Continued from page 115) 


Cross-ribbed structure is com- 
posed of alternately raised 
ribs. Light loads ride on the 
high ribs with heavy loads be- 
ing supported by the entire 
ribbed surface. Recommended 
loading is 50 psi. Sheets can 
be used in multiple layers 
with placement being such 
that ribs cross at right angles. 

“Shear-Flex” is made by 
Vibration Mountings, Inc., 98- 
17 50th Ave. Corona 68, Long 
Island, N. Y. 

For more information circle 
5314 on Reader Service Slip. 


Shaft coupling available 
with interchangeable 
taper bushings 


Steel double roller chain 
shaft couplings are now avail- 
able with interchangeable ta- 
per bushings. The bushings 
are supplied with bores in in- 
crements of 1/16”; thus all 
standard shaft diameters can 
be met from stock. Couplings 
absorb moderate end play and 
misalignment, are coupled and 
uncoupled by removing single 
roller chain connecting pin. 

Taper-bushed Flexible Shaft 
Couplings are manufactured 
by Diamond Chain Co., Inc., 
Dept. 410, 402 Kentucky Ave., 
Indianapolis 7, Ind. 

For more information circle 
5315 on Reader Service Slip. 


Safe, odorless solvent for 
dewaxing, degreasing 


Has no flash at boiling 
point, safe on human. skin 


Uses: Cleans and de-waxes 
bread-wrapping machines, 
bread racks and trays; de- 
greases electric motors and 
other equipment. 

Features: Solvent has no 
flash at boiling point, is safer 
than carbon tetrachloride. Has 
been found to be safe replace- 
ment for solvents with low 
MAC’s or for inflammable 
solvents. 

Description: Solvent leaves 
no odor or residue, evaporates 
rapidly and completely, is 
non-corrosive, and is safe for 


Special trial 
order, 100 Ib. 
lot, only 


i 


For Acid-Proof. 


in Industrial and Processing Plants 


@ 
S AUEREISEN 





Test it 
Yourself 





No. 54 


Here’s a revolutionary Pour-Lay Concrete 
that resists acids, salts, solvents, water, oil 
and high temperatures. 
place and leveled off, ready for use in hours, 
Can be applied as a topping over existing 


May be poured into 


floors. Also recommended for tanks, pits, 


$12 


vats, foundations, sewers, etc. 


We invite your inquiries without obligation. S4A 


Sauereisen Cements Co., Pittsburgh 15, Pa. 
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tells the story... me) 


Royal Crown 


PUMP VALVES 


GIVE YOU LONGER VALVE LIFE 
AND GREATER PUMP EFFICIENCY 


Check the “inner - workings” of the 
Royal Crown Pump Valve and you can 
see why this valve lasts longer and 
gives you greater pump efficiency. 
Royal Crown Valves are guided by a 
frictionless ball stem (not a rigid 
guide) which allows them to oscillate 
and turn with the fluid stream. With 
each stroke of the pump, they swing 
free, seating perfectly every time in a 
new position. There is a minimum of 
resistance to the fluid which means 
greater pump volume at less pump 
speed. Royal Crown Valves have only 
three separate parts which insures long 
trouble free service. Adaptable to all 
reciprocating pumps, all liquids. 


FEATURES 
@ No springs to force valve to seat. 
@ No crossbars in seat to restrict flow. 
@ Valve cannot bind in any position. 
@ Releases and seals flow instantly. 


14120 East Rosecrans Ave, P.O. Box 


@ Round valve surface is 
streamlined. No ob- 
structions to restrict 
the flow. 


Ball-guided valve ro- 
tates and swings with 
each stroke of the . 
pump. Each turn, each 
swing ...a continuing 
perfect seat. 


Free vertical action 
assures instant open 
ing and closing. Ball 
stem is a frictionless 
guide. 


(Naoven Worns .. 


BALDWIN-LIMA-HAMILTON CORPORATION 
' t f r 


san WMT k st 
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human skin. Product is pack- 
aged in 55- gal and 35-gal steel 
containers. 

Safety Solvent SS-25 is 
product of National Disinfect- 
ant Company, 2417 Com- 
merce St., Dallas, Tex. 

For more information circle 
5318 on Reader Service Slip. 


Pictures all types of 
clean-up brushes made 
of nylon bristle 


Booklet of 20 pages illus- 
trates use of Tynex nylon 
bristles in brushes for clean- 
up purposes in food processing 
plants. Unlike natural bris- 
tles, Tynex is tailored for al- 
most any brush use since ny- 
lon filament is supplied in any 
diameter and length desired. 
In addition, Tynex has been 
found long-lasting, resistant to 
cleaning compounds, and re- 
mains springy, dries easily, 
and can be sterilized. Last 
section of booklet shows other 
brushes designed for vehicle- 
cleaning purposes. 

“Dairy Brushes with Tynex 
Nylon Bristles” is available 
from E.I. du Pont de Nemours 
& Co., Polychemicals, Wil- 
mington 98, Del. 

For more information circle 
5319 on Reader Service Slip. 
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“EXECUTIVE SIZE” 





Another Putman Publishing FIRST! 


Nineteen years ago, Putman Publishing 
Company created the original design for 
business magazines, known as “King Size” 

. bringing theretofore unknown visibility 
and greater effectiveness in editorial presen- 
tation (yes, for advertising, also). Scores of 
other magazines adopted this format, and 
use it today. 


Now, this new “Executive Size” design 
brings new advantages .. . 
the best of the old. 


All Putman magazines now appear in the 
new “Executive Size” . . . FOOD. BUSI- 


NESS, CHEMICAL PROCESSING, IN- 
DUSTRY POWER as well as FOOD 
PROCESSING. 





while retaining ~ 


This month’s FOOD PROCESSING is the fourth 
consecutive issue to appear in the new “Executive 
Size”. 

It named itself the “Executive Size” . . . for the new 
format has been styled for today’s busy executives. Ex- 
panded main editorial sections cover subjects vital to 
the management team in food processing industries . . . 
are prepared in the established Putman editorial style. 


“Executive Size” is larger than so-called “standard” 
magazines . . . smaller than King Size. It is easy to 
handle . . . fits in a brief case . . . files easily. 


“Executive Size” gives wide-screen “cinemascopic” 
presentation to both editorial and advertising. News- 
paper-width columns set in newspaper-designed type 
speed reading . . . add the flavor of news . . . give 
greater flexibility in page design. Editorial content is 
carried throughout the magazine . . . there are no solid 
advertising sections. High visibility and editorial effec- 
tiveness throughout! 


Note how effectively the new “Executive Size” 


FOOD PROCESSING presents important trends in 
the food industry . . . major issues involving possible 
legislation . . . and also provides terse, vivid coverage 


| of technical developments. 


In short, the new “Executive Size” combines all of 
the features of its successful predecessor, the widely 
copied King Size format, created 19 years ago by Put- 
man Publishing Co., with new concepts of executive 
needs. 

We think you'll find FOOD PROCESSING easier 
to read, more interesting. But what do you think? We 


are always interested in the reaction of you readers. 
We shall welcome any comments you care to make. 


The Eddlord 
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ALL-PURPOSE VALVE 
In industries as varied as mining, food, textile, pulp 
and paper, beverage, water and sewage, chemicals .. . 
Grinnell-Saunders Diaphragm Valves continue to win 
enthusiastic acceptance. This valve is unsurpassed for 
handling such diversified products as corrosive fluids, 
gases, viscous materials, foods, compressed air, and sol- 
ids in suspension. The design of the Grinnell-Saunders 
Diaphragm Valve is unique. The flexible, long-wearing 
diaphragm presses tight for positive closure. 





CLOSED 


Grinnell-Saunders Diaphragm Valves are available in 
a wide range of body and bonnet styles; also body, 
lining and diaphragm materials. 

Choice of Materials 
Bodies — iron; cast steel; stainless steel; Durimet 20; Hastel- 
loy, A, B, C; bronze; Monel; aluminum; PVC (polyvinyl 
chloride); Saran 
Body Linings — hard rubber; soft rubber; neoprene; glass; 
lead; plastics; Heresite; Lithcote 


Diaphragms — soft natural rubber, natural rubber; white 
synthetic rubber; neoprene; reinforced neoprene; butyl; Hy- 
car; Teflon; Kel-F; PVC (polyvinyl chloride); polyethylene 


Bonnets — iron; stainless steel; bronze; other materials on 
special order 

Choice of Bodies 
Conventional weir type. 


Straight bodies — screwed; flanged; socket weld; butt weld; 
socket (solder); sanitary threads; hose ends; Victaulic 


Angle bodies — screwed; flanged; socket weld 


Other types 


A line of Straightway Valves (for straight-thru flow) and 
Full-Bore Valves (for ball brush cleaning) also are available. 


Choice of Bonnets 


Handwheel (non-indicating stem, indicating stem); chain 
wheel; lever (for quick operation ); sliding stem (for a wide 
selection of power operated topworks) 


Write Grinnell for further information. 


Grinnell- Saunders 


Z Diaphragm Valve 


Grinnell Company, Inc. 
Executive Offices: Providence, R. I. 
Sales Offices and Warehouses in Principal Cities 
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Details water purification 
by gelatinous coagulant 


Four-stage method to purify 
water for beverage and food 
plant use is detailed in 8-pg 
bulletin. Stages are coagulat- 
ing, dealkalizing, sand and 
carbon filtering. Coagulation is 
performed in equipment with- 
out the use of any soluble 
chemicals. Organic impurities 
are absorbed by gelatinous 
coagulation produced electri- 
cally from aluminum plates. In 
this way, coagulation is in- 
sentive to pH, metaphosphates, 
or detergents in the water, 
and requires considerably less 
space than the chemical meth- 
od. Diagrams shows the entire 
purifying method. 

“Facts Every Bottler Should 
Know” is issued by General 
Hydro Corp., 1206 Cushing 
Pl. S.E., Washington 3, D. C. 

For more information circle 
5321 on Reader Service Slip. 


Processing room steam 
cleaner shines up 
exterior walls 


V. Arena & Sons Inc., proc- 
essors of Conte Luna macaroni 
products, found that the same 
equipment that cleans produc- 
tion machinery, kettles, and 
floor helps give the new look 
to plant’s exterior’ walls. 
Cleaned about 3300 sq ft of 
wall surface/day for this Nor- 
ristown, Pa., processor. Photo 
shows how high-pressure 





If steam pressure is adequate, 
building as high as 10 stories 
can be cleaned 


Repair your roof ' 





PROCESS ROOFING 
SAVES YOU MONEY! 


ene e222 eeeeee 


Make your old roof as good as new—and save 50%, 
No special equipment or training needed. Your own 
unskilled labor can easily apply Tropical Cold-Process 
Roofkoter. You save on labor, restore years of trouble. 
free service to leaky roofs. Roofkoter forms a tough, 
flexible, water-tight film that resists extreme heat and 
cold, will not blister, harden or dry out. Applies cold, 
eliminates fire hazard. Roof reconditioning the Tropical 
way can save leaky roofs. 


FREE! "Saving ('4 Roofs” gives you the complete story 
on modern roof m ~—=csenance, Write for your copy today! 


TROPICAL 22s coc: 
1130-1238 W. 70th, Cleveland 2, Ohio 
HEAVY-DUTY MAINTENANCE PAINTS SINCE 108} 


SUBSIDIARY OF PARKER RUST PROOF CO. 
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“KERODEX” protected 


hands wash clean 


without scrubbing. 


even sticky tar 
removed easily 


in minutes. 


“KERODEX” spreads on like a cream but acts like an it 
visible glove to shield the skin from the vast majority of 
industrial irritants such as acids, alkalis, solvents, pail 
cutting oils, and resins. “KERODEX” does not smear. It does 
not affect materials handled, nor is it affected by them. 
Two types of “KERODEX” are available for “wet” and 
“dry” work.. Write for full information on “KERODEX: 
barrier creams to Ayerst Laboratories, 22 East 40th Stree! 
New York 16, N. Y. ” 
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Low-cost steam. You'll get a new 
idea of low-cost steam production when 
you install a Cyclotherm Steam and Hot 
Water Generator. It requires no costly 
stack—operates with a simple flue. It 
needs no special foundation or excavation. 
And since the Cyclotherm is up to 
one-third smaller than other package 
steam generators, it fits into the 
smallest possible boiler room space. 
Can be easily relocated in 

time of expansion. 


Low operating costs. One maintenance 
man can take care of a Cyclotherm— 

parts are easy to get at, easy to clean. 
Burns gas and/or oil, with a quick 
changeover to whichever fuel is cheaper. 
Automatic controls save fuel by regulating 
firing rates to suit the need for steam. 


A complete package. Cyclotherm is a 
complete package boiler, shipped ready 
to operate. Guarantees a minimum of 
80% efficiency in two passes. For full 
information, write Cyclotherm Division, 
National-U.S. Radiator Corp., 34 E. First 
St., Oswego, N.Y. Models from 18 to 750 
hp; 15 to 200 psi. 
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Please send me your free booklet, | 
L Cyclotherm Cyclonic Combustion | 
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steam is applied to building 
surface by long gun applicator 
equipped with a flat nozzle. 

Cleaner has_ gear-driven, 
piston pump, which is fully 
enclosed. 

Further details on this 
cleaning machine are available 
from Turbo Machine Co., W. 
Main & Valley Forge Rd., 
Lansdale, Pa. 

For more information circle 
5325 on Reader Service Slip. 


Apply pesticide as residual 
spray without staining 
walls, ceilings 


Use of Diazinon for control- 
ling flies, roaches, ants in food 
plants is explained in four 
mimeo sheets. This USDA- 
accepted pesticide has excel- 
lent wetting properties, and 
its light color virtually elimi- 
nates unsightly stains when 
use as residual spray on walls 
and ceilings. Active material 
in Diazinon is 0,0-diethyl-0- 
[2-isopropyl-4-methyl-pyri- 
midyl (6)] thiophosphate. 

“Diazinon 25W & 25E” 
sheets are available from 
Geigy Chemical Corp., P. O. 
Box 430, Yonkers, N. Y. 

For more information circle 
5326 on Reader Service Slip. 


Compact steam cleaner 
has 60 gph capacity 


Applications and design fea- 
tures of a compact 60-gal 
cleaner are described in 4- 
page bulletin. Unit is-said to 
have a thermal efficiency of 
65%. Illustrations include a 
cut-away view showing heat- 
ing coils, burner, life-long lu- 
bricated pump, and soap sys- 
tem which permits adjusting 
strength of concentrate to any 
requirement. Uniform deliv- 
ery effects large savings. Used 
as an independent unit it 
meets cleaning needs at de- 
centralized points in plants. 

Bulletin on Model 60 “Han- 
dyman” cleaner is issued by 
Clayton Mfg. Co., P. O. Box 
550, El Monte, Calif. 

For more information circle 
5327 on Reader Service Slip. 













DAY “AC” Dust Filter and DAY 
Dual-Clone in the Stauffer Chemical 
Company fertilizer plant located in 
Tacoma, Washington 
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THIS DAY DUST CONTROL 
EQUIPMENT CERTAINLY 
SOLVED OUR DUST PROBLEM! 









DAY Supplies Dust Control Equipment 
for Practically Any Industrial Need 


The DAY “AC” dust filter* (shown above) captures sub- 
micron particles with 99.99+% filtering efficiency. This filter is 
used in many plants throughout the United States and Canada 
and handles a wide variety of materials including aluminum, 
cement, chemical, food, pharmaceutical, porcelain, radioactive, 
rubber and many other dusts. 

The DAY Dual-Clone (above-right) has low horsepower re- 
quirements and operates with unusually low back pressure. It 
requires no maintenance. 


For latest information about DAY “AC” and Dual-Clone 
equipment write toDAY for Bulletins 559 and 49-DC. 


*Licensed by H. J. Hersey, Jr. 








DAY TYPE “HV” CYCLONIC SEPARATOR 
A heavy gauge, welded, high efficiency cyclonic separator. The 
DAY “HV” has a wide range of applications. It handles abrasive 
or high temperature dust laden air and requires no maintenance 
because it has no moving parts. Available for pressure or vacuum 
operation. For additional information write for Bulletin 576. 











DAY TYPE “RJ” DUST FILTER* 


A packaged dust filter shipped completely assembled and 
ready to run. Provides high performance, top efficiency 
dust control at low cost. High air-to-cloth ratios give extra 
air handling capacity in small area. Furnished with or 
without dust fan and discharge equipment. For latest 
information write toDAY for Bulletin 560. 

*Hersey and DAY patents applied for. 











DAY TYPE “G’” EXHAUST FANS 


High air delivery per horsepower required. These fans are 
designed specifically for dust control applications. Each fan 
is statically and dynamically balanced before shipment. 
For further information write toDAY for Bulletin 471. 


The DAY Company 


SOLD in UNITED STATES by MADE and SOLD in CANADA by 
The DAY SALES Company The DAY Company of Canada. Ltd. 
848 Third Ave. N.E., Minneapolis 13, Minn. P.O. Box 70S. Fort William, Ontario 


Representatives in Principal Cities 


AIR POLLUTION with DAY DUST CONTROL 














5355 on Reader Service Slip 


119 


FE re a I RE TREE GIO ETS RRS ORE AR TEI BT Pie eae 


Rete Sa 









LB 


Call for his help today. 


CLOSURE IDEA BULLETIN IE 


For Users of Fibreboard Boxes 
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The box closure handbook, :- "A Guide To Better 
Closures", discusses the common box closure 
methods in a factual, easy-to-read sequence. 
This new handbook provides a background for 
making basic decisions on box closure 
methods. Send for your free copy today. 


Large volume shippers who use stitched fibre- 
board boxes are discovering additional 
economies through the use of dual head box 
stitchers. These machines increase box clo- 
sure production from 25% to 50% per man hour 
compared with single head machines. Three 
different types of Acme Steel box stitchers 
are now available with dual stitching heads. 
The dual heads drive twin. stitches, side by 
side. Wire is drawn from two separate coils, 
cut, formed, driven and clinched simultane- 
ously. One dual head machine is the post- 
type stitcher used for closing the bottoms 
of slotted boxes. The dual head, arm-type 
stitcher is used for fastening the sides and 
ends together on telescope or folding boxes. 


Another dual head machine is the new Model 
H2Z0AY developed especially for the beverage 
industry. This stitcher speeds assembly of 
three-piece beverage containers by driving 
two stitches at a time on a double unit 
straight arm. 


Box closure problems which look difficult to 
you may be routine to the Acme Idea Man. He 
will be able to draw on the 75 years Acme 
Steel Company has worked with wire stitchings 
as well as his own intensive experience. 
Write to Dept. FGW-97, Acme Steel 


Products Division, Acme Steel Company, Chicago 27, Illinois. 
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NEW LITERATURE — 


Weights, measures meeting 
proceedings available 


National Bureau of Stand- | 


ards’ 41st National Conference 
on Weights and Measures jg 


covered in 190-page report, | 


In addition to reports of many 
committees, conference also 
heard papers on a variety of 


subjects, such as statistics in | 


quality control, trade practice 


in meat packing, packaged | 


food standardization. A com- 
prehensive symposium on pre- 
packaged commodities was in- 
cluded on the program. 


“Report of the 41st National 
Conference on Weights and 
Measures 1956” can be ob- 
tained by remitting 70c direct 
to the Superintendent of Doc- 
uments, U. S. Government 
Printing Office, Washington 
25, i. 


Offer sixth edition of 
‘Cereal Lab Methods’ 


Principal change in sixth 
edition of “Cereal Laboratory 
Methods” is in organization of 
the book. Chapter divisions 
are no longer used—instead, 
book is divided according to 
determination categories, some 
100 in all. Categories are then 
further divided into specific 
tests. Extensive cross-indexing 
aids in finding proper test. 
New edition also _ includes 
many tests not available at 
time of previous edition. 


“Cereal Laboratory Meth- 
ods”, 6th ed., 528 pages, can 
be obtained by remitting $i 
direct to American Associa- 
tion of Cereal Chemists, Uni- 
versity Farm, St. Paul 1, Minn. 


Analyzes problem of 
higher retail prices, 
lower farm income 


Prominent agricultural con- 
sultant Ladd Haystead points 
out in illustrated 100-page 
book that full understanding 
of problems at both ends is 
first step in solving rising Tt 
tail prices—lower farm income 


FOOD PROCESSING 
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situation. Haystead analyzes 
this situation, singling out 
what he feels are the impor- 
tant causative factors, extra- 
polating to what will happen 
if these factors continue un- 
corrected, and emphasizing 
the urgency of solving these 
problems quickly. 

“The Farmer and His Cus- 
tomers”, can be obtained by 
remitting $2.75 direct to Uni- 
versity of Oklahoma Press, 
Norman, Okla. 


Corn processing data 
compiled in 450 pages 


What is described as “the 
most complete compilation to 
date of tables, charts, graphs 
and similar information per- 
taining to processes and prod- 
ucts of the corn-refining in- 
dustry” has been published in 
a 450-page statistical volume. 
This is a revision of an earlier 
edition limited to distribution 
within the industry. 

Sections are devoted to 
physical properties of corn and 
related products, including 
corn syrup, corn sugar, dex- 
trose and sucrose, starch and 
dextrin, vegetable oils, grains, 
and feeds. Detailed statistical 
treatment is given to analysis, 
boiling points, freezing points, 
moisture equilibrium, refrac- 
tive indices, viscosities, flash 
and fire points, and solubilities. 
Book is indexed to facilitate 
use of data. 

“Critical Data Tables”, $4.00 
postpaid, is issued by Corn 
Industries Research Founda- 
tion, 1001 Connecticut Ave., 
N. W., Washington. 


Sausage greening — 
cause and prevention 


Causes, identification, and 
prevention of three most com- 
Mon types of sausage greening 
of bacterial origin are covered 
in 4-page leaflet. 

Circular No. 28, “Discolora- 
tion of Sausage”, is issued by 
American Meat Institute 
Foundation, 939 E. 57th St., 
Chicago 37, Ill. 
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This Battle Creek Packaging Machine 


FP SPONSES SBABSVSBVS|SSBVWVWA*SSSSS28 


Eye-Appealing Half Layer 
Cake on U-Board 


Model 47B 


has handled overwraps. | 


within these ranges 
at speeds up to 
70 packages 

per minute 


Cinnamon Rolls in a 
“show-case package” 


SPECIFICATIONS 


Model 47B— Battle Creek’s “Continuous Flow” 
design assures product protection plus “eye-ap- 
peal” at low cost. Highly versatile Model 47B 
attractively underwraps hamburger buns, weiner 
rolls, iced cinnamon rolls, layer cakes, jelly rolls, 
parkerhouse, brown ‘n serve rolls ...and a 
variety of round baked goods quickly, attractive- 
ly. The paper handled includes self-sealing cello- 
phane, wax-coated paper or laminated foil in eco- 
nomical roll form. Tight, firm packages at speeds 
of 40 to 70 per minute are attained on package 
sizes within lengths of 4” to 12”, widths of 2%” 
to 8” and heights of 2" to 442". Changing from 


ad 










(cee ceseeannn= 


Fresh Tightly Wrapped 
Hamburger Buns 


one size or shape to another can be expedited in 
10 to 15 minutes. 


Call on Battle Creek Packaging Machines today 
for complete, efficient service on all your packag- 
ing problems. 


Continent Flour? Fea igtbeg 


BATTLE CREEK 
packaging machines, ine. 
108 TWELFTH STREET, BATTLE CREEK, MICHIGAN 
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PALMER-SHILE 










HANDLING EQUIPMENT 


Engineered and Built 
to meet your needs 


LIFTS OPEN and CLOSED DRUMS 
vertical Let ER 
Df av Save valuable plant space 


with this improved Vertical Drum Lifter. 
Handled either by crane or hoist, and 
used where ceilings are high or low. 
Sure-hold safety-grip is one of its 
= important features. All steel 


welded construction. 







Tacla as 


item C-1258 


$49.80 


PICKS UP BARREL, BOX OR 


CONTAINER arRre a . 
Bo sass 0-000 
(2000 Ib. capacity) 
Z $72.40 
From 40” diameter to small nail keg. 
Available in 1000 and 2000 Ib. capac- 
ity. Toggle principle design. Rugged con- 
struction of welded steel chain with tongs NS-288-L 


of heavy bar stock. Weight app. 35 Ibs. $63.10 


BARRELS WEIGHING UP TO 1000 LBS. 
HANDLED WITH EASE BY A 


eb 
BARRY 




















joads oY 

Loads from a row as easily 
as when barrel stands 
alone. Only 24” wide, per- 
mitting passage thru 
doors or down aisles too 
narrow for muny trucks. 
All welded steel construc- 
tion. Weight app. 85 Ibs. 


tem $-911-M $43.70 


(metal wheels) 


tem s-911-R $49.40 
(rubber wheels) 


tem s-911-P $58.30 


(pneumatic rubber wheels) 


DESIGNED AND MANUFACTURED BY 
le 
4 
4 


16045 FULLERTON AVE., DETROIT 27, MICH. 


BOSTON, Mass., CO 6-0570 ¢ BURLINGAME, Calif., Di 2-0823 e« CHICAGO, 
lll., AUstin 7-8599 “ CLEVELAND, Ohio, SU 1-3235 ° DENVER, 
Colo., AL 5-3984 © FLINT, Mich. CE 8-6881 ¢ FORT WAYNE, Ind., KE 5408 
INDIANAPOLIS, Ind., ME 5-2587 ° LOS ANGELES, Calif., RA 3-3733 
ST. LOUIS, Mo., PR 1-1474 * WHITE PLAINS, N. Y., White Plains 6-1354 
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new literature 


How to process 
smoked turkeys 


In a taste panel test, smoked 


turkeys were preferred over 


quick-frozen birds. Method to 
prepare such turkeys has now 
been published in 8-pg. file- 
size bulletin. Information in- 
cludes how to select and 
prepare birds, processing tech- 
niques, and storage sugges- 
tions. Closest counterpart to 
smoked turkeys on the market 
is smoked country-style hams. 

“Curing and Smoking Tur- 
keys”, Mimeo. Series NS37, is 
published by Georgia Experi- 
ment Station, Experiment, Ga. 


Specifications on material 
for troweled flooring 


Complete specifications on 
troweled flooring for food 
plants are presented in 8-pg 
bulletin. Flooring is a high- 
strength, all-mineral chemical 
cement (powder form) com- 
bined with hard chip aggre- 
gate for installing %4” thick 





Installation of troweled flooring 
at 34°F in Los Angeles meat 


packer's boning room. Fore- 
ground shows temporary wood 
grade strips, to give desired 
pitch to drains. After basecoat 
is installed over galvanized wire 
mesh, 34" thick floor finish is 
applied as shown in rear 


(sets to dead weight of 8 lb/- 
sq ft). It may be applied over 
new or old construction of 
wood, concrete, metal, and di- 
rect application to floor in- 
sulation. 

Bul 44-0, “Packers’ Fact-O- 
Crete”, is issued by The E.H. 
O’Neill Floors Co., 2525 South 
50th Ave., Cicero 50, IIl. 

For more information circle 
5330 on Reader Service Slip. 
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Easier food handling with 
Hackney Seamless Containers 


More and more modern food processing plants use 

durable Hackney containers to cut handling costs, 

Here’s why: 

% Easy to clean—with seamless construction. 

% Easy to handle—with stout welded handles. 

% Easy to move—with tough wearing ring on bottom, 

* Easy to pour—with a full-curled lip. 

* Easy to select—with a wide range of sizes in black, 
galvanized, tinned or stainless steel, or aluminum, 
Write for catalog. 


Pressed Steel Tank Company 


Manufacturer of Hackney Products 
1459 S. 66th St., Milwaukee 14, Wis, 


Branch offices in principal cities 


CONTAINERS AND PRESSURE VESSELS FOR GASES, LIQUIDS AND 
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Hotel PITTSBURGHER 


PITTSBURGH, PA. 


a ois of the Golden Triangle 


400 outside rooms with bath. Large- 


isi io at no 
screen television and radio 


i om. 
The extra charge in every ro 


SS Air conditioning. Finest 


a dining room. 
DIAMOND STREET BELOW GRANT 


ATlantic 1-6970 


: i 
Handiest Location 
in PITTSBURGH 


Hotel Pittsburgher MOTEL 


i eater Pittsburgh 
one he rt Parkway west. 5° 
air-conditioned — = — 

visio’ 
ne Tile bath. Private phone, 
Restaurant facilities. Courtesy 


to and from airport. 
AMherst 4-5152 


jetype Serv . firmation of 
@Tel ice For immediate con! 
reservations at no charge --- telephone ony Knott 


Hotel—or teletype PG-29. 
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ING SEPTEMBER 1957 


Have you 
changed 
your 
address 
recently ? 


@ If so, you'll want to insure 
that your copy of FOOD 
PROCESSING reaches you 
without interruption. Just 
send us your new address... 
use the convenient form be- 
low. 
















Please answer all questions in 
regard to your new affiliation, 
and in addition give us your 
former address including 
company, city and state. 














mail this request to 
READER SERVICE DEPT. 
FOOD PROCESSING 


111 East Delaware Place 
Chicago 11, Illinois 











Zone No. State 











new literature 


Selecting correct 
pH electrodes 


Eight-page bulletin features 
pH electrodes for laboratory 
and portable pH meters. Bul- 
letin is made up in chart form, 
indexed and illustrated, to be 
used in selecting correct pH 
electrodes. 

Bulletin 86-5 is available 
from Beckman Instruments, 
Inc., Scientific Instruments 
Division, 2500 Fullerton Rd., 
Fullerton, Calif. 

For more information circle 
5332 on Reader Service Slip. 


Samples of 14 glassine, 
11 greaseproof papers 


Swatch samples of glassine, 
greaseproof, and coated or 
wax-laminated papers are 
combined in narrow pocket- 
size booklets. Full description 
and suggested uses for each 
paper are included. 

Almost all the papers are 
for packaging foods. Three- 
unit sample swatch booklets 
are issued by Rhinelander 
Paper Co., Rhinelander, Wis. 

For more information circle 
5333 on Reader Service Slip. 


Control catalog covers 
proportioning pumps, 
diaphragm valves 


Flow control through use of 
company line of proportioning 
pumps and diaphragm valves 
is described in 12-page book- 
let. All units are illustrated, 
and extensive specifications 
are included. 

Catalog No. 800 is issued by 
Hills-McCanna Co., 2367 W. 
Nelson St., Chicago 18, III. 

For more information circle 
5334 on Reader Service Slip. 


-———— READER SERVICE 


For your copy of tech- 
nical literature described 
in this section . . . use 
the convenient self-mail- 
ing Reader Service Slip 
located opposite the in- 
side back cover. 































IN PACKAGING Cottage Cheese, 
Sour Cream, Potato Salad, Honey, 
Cream Cheese, Gelatine Salads 
You'll speed up production, save a fortune 
on labor costs, and have better, more 
sanitary packages, with fully automatic 
Anderson equipment. Use Model 34-F 

for any size or make of nesting round 

cup up to and including pints . . . Model 
34F-20 for sizes up to 32 ounces. 


DISPENSES — 
FILLS 

AND CAPS 
18-58 PER 
MINUTE 


Anderson equipment is preferred for simple opera- 
tion and dependable performance — proved by 
actual daily use in dairy and food plants. 


Write for Bulletin 9-45 







ANDERSON BROS. MFG. CO. 


ROCKFORD ILLINOIS 
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FREE --- A NEW BOOKLET ON 





Our new booklet, “How 35 Manufacturers saved 
with USS Cyclone Processing Belts,” contains 35 
actual case histories of savings on production 
costs, materials, time, space, breakage and labor 
... through use of Cyclone Belts. 

USS Cyclone Steel Processing Belts are avail- 
able in many sizes, types and finishes. In plants 
all over the country they are paying for them- 
selves again and again in higher production rates, 
reduced manual labor and increased efficiency. 
One or more of these 35 case histories are bound 
to show how you, too, can, save with a Cyclone 
Belt. Be sure to mail the coupon for your free 


copy today. 
CYCLONE FENCE DEPARTMENT 
AMERICAN STEEL & WIRE DIVISION, UNITED STATES STEEL CORPORATION 
WAUKEGAN, ILLINOIS 
UNITED STATES STEEL EXPORT COMPANY, NEW YORK 


--}_--—-———-_ MAIL THIS COUPON TODAY—————— 


© 


Please send me your big, illustrated Belt Bcoklet. 
No charge or obligation. 


Cyclone Fence, Dept. K-97 
Waukegan, Illinois 
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Have you wondered 
why this magazine 
comes to you 


...Without charge? 


Mave, LIKE MANY Others, you’ve always 
thought that business magazine publishers 
make their money, or much of it, from the 
subscriptions they sell. 


'Tisn’t so... 


... no, ’tisn’t so. Most business magazine pub- 
lishers, having a relatively small circulation, 
as compared to general consumer magazines, 
actually lose money on their subscription sales. 

Then how do business magazine publishers 
make money? As you can guess, they make it 
from the advertising they sell. Total subscrip- 
tion sales are hardly a “drop in the bucket” 
compared to advertising revenue. 


Advertisers demand best coverage 


Since advertisers pay the bills, they demand 
best possible coverage of all important men 
in the field. So it’s up to the publisher to pub- 
lish the most readable magazine possible . . . 
then to insure coverage of the maximum num- 
ber of the best readers. 

You can’t do that by selling subscriptions— 
sales costs are high—a large share of the sub- 
scribers cancel each year—and no matter how 
much time, money, and pressure is used there 
are always some of the important men who 
will never buy. 

As you can see, the most effective method 
of getting the kind of coverage advertisers want 


“Executive Magazines for Industry’”’ 


in a business market is (a) to hand-pick the 
most important men; (b) send the magazine 
to ALL these men; and (c) to make the maga- 
zine so interesting, so valuable that they will 
want to read it. 


That’s why... 


. .. FOOD PROCESSING “hand-picks” only quali- 
fied readers . .. Men Who Manage food proc- 
essing plants . . . presidents, partners, plant 
managers, foremen, food technologists, engi- 
neers, chemists, directors of research, etc. 
Then the editors make the magazine so in- 
teresting, so valuable, these folks want to read 
it. That’s why you get Food Processing free— 
that’s why we spend thousands of dollars on 
each issue to make it worth your time to read 
it. For you are an important reader in the food 
field. 





Food Processing 


For men who manage the Food Processing Industries 


Published by Putman Publishing Company 


Creators of PUTMAN-STYLE Magazines 

. .. terse, vital editorial; ‘*hand-picked‘’ circulation; 
square, high-visibility format; quality readership; 
hence more READER ACTION 
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new literature 







Paint cooler without 
removing fresh foods 


Coolers and processing 
rooms can be safely painted 
without removing exposed 
meat or other fresh foods, ac- 
cording to brochure describ. 
ing odorless enamel. Painting 
can be done directly on damp 





Odorless enamel being applied 
to cooler wall with meat hanging 
nearby 


surfaces at temperatures down 
to 32°F. Enamel contains no 
materials that will contami- 
nate or influence taste of food. 
It can be brushed, rolled, or 
sprayed. When dry, enamel 
can be washed repeatedly with 
commercial washing com- 
pounds. Available in several 
colors, gloss or flat finish. 

Brochure on Odorless 
Damp-proof Enamel is avail- 
able from Koch Supplies Inc, 
2520 Holmes St., Kansas City, 
8, Mo. 

For more information circle 
5337 on Reader Service Slip. 
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"Here we're employing isotopes 
to detect leaks . .” 
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Insure Uniform 
‘i Quality Cooking 
‘I pOUBLE-CHECK 
¢@ with COOK-CHEX 


The Easy-To-Use 
Cooking Indicator Tag 





j. When a Cook-Chex is attached to a 
d retort basket... Anyone in your plant 

: can double check, at a glance, two im- 
or portant facts! 


el (5 The basket has, or has not, been 


th through the cooking process. 
re M it has, or has not, been subjected 
al 2) +0 proper cooking conditions. 

These two facts are important to you 
ss because they eliminate the usual prob- 
l- lems of: a wrong cook schedule, keep- 


ing baskets in sequence, and the pos- 
sibility of “losing” uncooked baskets! 


Easy-to-use Cook-Chex signal these es- 
sential facts automatically! Cook- 
le Chex, produced with a purple chemical 
ip. ink, turn color to green only after your 


proper cooking conditions have been 
achieved. Cook-Chex react to precise 
conditions of temperature, steam and 
time; and, may be ordered to meet 
your specific cooking requirements. 


Cook-Chex are also excellent as a low 
cost, permanent record for your cook- 
Ing-room operations. 

Double-check with Cook-Chex to insure 


uniform quality in your food products. 
Send for supply of Cook-Chex samples. 


| @CO0OK- CHEX 


Another product by ASEPTIC-THERMO 
INDICATOR COMPANY 


re 

| Aseptic-‘Thermo Indicator Company | 
| 11471 Vanowen St., North Hollywood, Calif. FP-9 
| Please send a FREE supply of Cook-Chex for 
| use with a cooking process of 











} 
; 
a | degrees F., for minutes. ! 
-— | Name. a : 
| Position z scnctiecigtgmmentaes 
‘ ee ee 
Address 
_o—__ Zone___ State. | 

oe 
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new literature 


How to determine 
phenolic antioxidants 
in foods 


Various analytical proce- 
dures available for the analysis 
of phenolic food-grade anti- 
oxidants are presented in a 
16-page brochure. The bro- 
chure describes extraction of 
antioxidants from a variety of 
foods, feeds, and packaging 
materials; qualitative tests for 
the presence of antioxidants; 
preparations of standard con- 
centration curves and _ spec- 
trophotometric quantitative 
tests, plus a discussion on the 
reproducibility of these test 
methods. 

Copies of “Analysis of 
Phenolic Antioxidants” are 
available from Eastman Chem- 
ical Products, Inc., Kingsport, 
Tenn. 

For more information circle 
5339 on Reader Service Slip. 


Selection guide for 
stainless steel 


Fabrication properties, cor- 
rosion resistance, weight ta- 
bles, selection guides are 
among the data included in 
32-page booklet on stainless 
steel sheet and strip. Some 20 
tables give detailed informa- 
tion on all types made. 

“Stainless Steel Sheet and 
Strip” is available from Alle- 
gheny Ludlum Steel Corp., 
Oliver Bldg., Pittsburgh 22, 
Pa. 

For more information circle 
5340 on Reader Service Slip. 


Radiation Preservation 
of Foods... 


. . continues to com- 
mand the attention and 
interest of food  proc- 


essors. Look for Part Ill - 


of the current series of 
expert appraisals by in- 
dustry researchers on 
radiation’s current status 
and future prospects in 
October FOOD PROC- 
ESSING. 


ALUMINUM HYDROXIDE * ALUMINUM OXIDE « ALUMINUM SULPHATE * ALUM 
AMMONIUM SULPHATE * ANTIBIOTICS » BAKING COMPOUNDS + BANANAS 
BARIUM TITANATE + BLOOD + CALCIUM ACETATE * CALCIUM BUTYRATE 
CALCIUM PHOSPHATE « CALCIUM © * ~~"** "ATE » CALCIUM SILICATE * CARBON 
CATALYST * CERAMICS * “MEESE + COCOA + COFFEE 
CLAY * COPPER gseCOP’ ALAPON * DETER 

DYES + EGGS HEGR SPRAY DRYING “YMES * FORMALDEHY 
FLAVORINGS * GELATINES * GLUE 
HERBICIDES * IR OXIDE * SULPHATE 
LIVER EXTRACTS ‘UM CARBONATE 


xperience... 


MAGNESIUM S MALT EXTRACTS 
MELAMINE-FO’ e K * MOLASSES 
PAPRIKA * PEF at your service (+ PENICILLIN 
PHENOL-FOF ° oy Gee 
‘ POLY VI 
an Nerco-Niro engineers offer the skills pi. ATE 
PHOSPHAT and equipment developed as the CCHARATE 
MAGNESI! result of world-wide experience in STYRENE 
ACETATE drying both organic and inorganic RBONATE 
ieeient materials .. . from a few pounds to aan 
SILICATE « many tons per hour. E LIQUOR 
SULPHIDE Complete facilities with laboratory, 4ONATES 
STICKWA pilot plant and commercial size spray fITANIUM 
TOMATOE dryers are available to our clients at ae 
BENZOATI ; N J . 
CARBONA our plant in Netcong, New Jersey STASSIUM 
GELATINE : Write for Bulletins. CHLORIDE 
SULPHIDE \ Seana 
COMPOUN: nl i * TITA 
MOLASSES « Nichols Engineering & Research Corp. *HOSPHATE 
CALCIUM * C Nerco-Niro Spray Dryer Division YES * EGGS 
FLAVORINGS 70 PINE ST., NEW YORK 5, N. Y. of ne 
IRON OXIDE « 1637 N. Illinois St., Indianapolis 2, Ind. 
PENICILLIN’ PE 1477 Sherbrooke St. W., Montreal 25, Canada POLY VINYL 
ACETATE * POL‘ 405 Montgomery St., San Francisco 4, Calif. »PHATE * SOAP 
PHOSPHATE °* SC ULPHIDE WASH 
WHEY * YEAST HYDROLYSATES 
CARBONATE * MA Below: Large Nerco-Niro OIUM * PROTEINS 
SODIUM CHLORIDL spray drying installation. NETTING AGENTS 


IRON SULPHATE 


PAPRIKA * PECTIN * 
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DRY VACUUM PUMPS 





VACUUMS UP TO 29.5” Hg are possible 
with heavy-duty ES dry vacuum pumps. Units are 
now in use on nearly every job where a dry vacu- 
um pump can be applied. Equipped with efficient 
I-R Channel Valves. Available with V-belt motor 
drive or with an additional cylinder in tandem for 
steam drive. 

Eight standard sizes from 180 to 2800 cfm pis- 
ton displacement single-stage, vacuums to 28.5"; 
or 90 to 1400 cfm two-stage, vacuums to 29.5" 
(referred to a 30” barometer). Send for descrip- 
tive folder. 


Ingersoll-Rand. pep. ev 
_ 11 Broadway, New York 4, N.Y. 
OTHER VACUUM PUMPS FROM 6 TO 51,000 CFM PISTON DISPLACEMENT 
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Office Valet Wardrobe Racks keep employ- 
ees’ wraps spaced apart, aired, dry and “in 
press.” They end locker room evils—end 
» crushing of damp clothing in dark lockers 
and the accumulation of locker debris. They 
encourage health, discourage theft, build 
morale and save floor space. Valet units snap- 
Oe ee lock together to fit any available space or to 
capacity, 12. give any desired capacity. Accommodate 3 
employees per running foot with a coat 
hanger, hat space, umbrella stand and over- No. $-6 
Write for shoe shelf. Strongly built of welded furniture Non-tipping 
Bulletin steel. Beautifully finished in baked enamel. costume 
OV-470 capacity 6. 


VOGEL-PETERSON CO. 


1121 W. 37th St. ¢ Chicago 9, Ill. 
5343 on Reader Service Slip 
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new literature 
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Eleven case histories of 
rewinding motors with 
silicone insulation 


Value of rewinding electric 
motors with silicone insulation 
is appraised in 6-pg illustrated 
brochure. Eleven case histo- 
ries are described, some dat- 
ing back 11 years, when this 
type of insulation first became 





After insulation with silicone, 

even open-frame motors can be 

hosed down at Gerber Baby 
Food plant 


commercially available. Also 
included is brief description 
of silicone insulation and its 
importance in avoiding main- 
tenance problems. 

“You Get Extra Years of 
Trouble-free Motor Service” 
(#10-104) is available from 
Dow Corning Corp., Midland, 
Mich. 

For more information circle 
5344 on Reader Service Slip. 


Describes four units 
for cutting, slicing 


Eight-page bulletin covers 
four models in supplier’s line 
of cutting equipment. Various 
types of cuts made, and foods 
for which applicable, are 
listed for each model. 

Bulletin on Models F, G, 
GK, and H is issued by Ur- 
schel Laboratories, Inc., Val- 
paraiso, Ind. 

For more information circle 
5345 on Reader Service Slip. 


Other reviews of catalogs, 
bulletins, books, data sheets, 
etc. are found throughout 
the magazine. Many adver- 


tisements also mention 
availability of this type of 
literature. 








FILPACO itarnas 


Will help 
YOU 
with your 
particular 
filter 
require- 


ments 


@ FILTER PAPER 
quickest service, 
latest converti 

equipment an 
most complete 
range of grades 
gvarantees filter 
paper to meet 
any requirements, 
SAMPLES FUR. 
NISHED for test- 
ing ... or send 
us your moterials 
for testing. 


@ FILTER CLOTH cotton, wool felt, glass, 
Orion, Nylon, silk, Vinyon, Saran and 
other synthetics cut and sewn to re- 
quired shapes and sizes . . . variety 
of weaves, weights, finishes. 


We invite your inquiries 


FILPACO INDUSTRIES 
The FILTER PAPER CO. 


2436 S. Michigan Avenue, Chicago 16, Illinois 
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screen has 
special profile to 


increase 
wearing surface = 






MIGH-TEE KLEENSLOT 
G187 .437 high—.187 wide 
GB187 .500 high—.187 wide 


Designed for heavy duty appll- 
cations where precisicn is 
essential. Openings larger than 
ordinarily considered economi- 
cal and openings as small as 
Ye m.m. are easily maintained 
by this screen. 

Unique assembly (patent applied 
for) contributes towards nom 
biinding, non-clogging perform- 
ance. The Migh-Tee Kleensiot Is 
also adaptable to vibrator ap 
plications and can easily be 
interchanged with other types 
of Kleenslot Screens without 
mechanical changes. 
Constructed of high abrasion 
resistant stainless steel. Fur 
WEDGE-WIRE nished in guard bars and spe | 
CORPORATION cial shapes or designs. a 


‘eee 


Wellington, Ohio 


Write today 
te) Our engineering staff will 
promptly assist you in solving 


your screening problems. 
sure to include specifications. 
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New... and in stock/ 


if Ampco Centrifugal Pumps 
rf in 316 Stainless 


y i to 600 gpm., 


available for 


connections. 


F Close-coupled 


Gi connections fit NEMA 
standard pump motors. 


,? Hydraulic range 
includes capacities 


heads to 160 feet. 


i Pedestal assemblies 


base-mounted coupling 


New, high-speed pumps for handling clear liquids 
and fine slurries not corrosive to GR. 316 SS. 

Although stock items, these pumps include fea- 
tures which, until now, have been available only 
on special order for custom-built models: 


7. Correct-design closed impellers — for greater 


efficiency, longer life. 


2. Wear rings — to save the casing, prevent expen- 


sive repairs, reduce down-time. 


3. Shaft sleeves—to give greater operating economy, 


eliminate worn shafts, cut maintenance costs. 


Ask your Ampco Pump Distributor to show you 
how these off-the-shelf pumps are easily adapted 
to the particular requirements of your specific 
application. Write for his name—and Bulletin P-3C. 


AMPCO METAL, INC. 


Dept. FP-9 Milwaukee 46, Wis. * West Coast Plant: Burbank, Calif. 
THE METAL WITHOUT ANH EQUAL 


i AMPCO — ONE-SOURCE SERVICE FROM RAW MATERIAL TO FINISHED PRODUCT 
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If you want more information on ingredients, processes, controls 
or developments discussed herein, as you read this issue, 
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As you read editorial articles and advertisements which interest you, on which you'd like more information .. . SERVICE 
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Special subscription request-qualification form for use of 





Management and technical men who wish to receive 


FOOD PROCESSING without charge 


..« fill in form below 


If you are responsible for processing operations, in a management or technical capacity, as cor- 
porate officer, manager, plant superintendent, food technologist, chemical —- chemist, 


engineer, or equivalent ee ooo m@ 
D 


essing is an important factor... 


Present Reader... If this issue of FOOD 
PROCESSING was addressed to you or if you 
have previously mailed one of these request 
slips, it is not necessary to fill in this form. 


New Reader... If you qualify as outlined 
above, FOOD PROCESSING will be sent to you 
without cost or obligation. In requesting, be sure 
to answer all questions. If your firm is not rated 
or listed in standard references, indicate size of 
the company by capacity, annual sales, or num- 
ber of employes. Unless all information is given, 
magazine will not be sent. ; 


Please print or type 


Name Title 


Company 





Main Products 
Rating of Company 
Street Address of Company 
oe: !lU!DUlULleeee 


*"substantial operations” does not nec- 
essarily mean an extremely large plant. 
But requests for the magazine exceed 
supply so we must set standards to in- 
sure publication being sent where it can 
be used to best advantage. 


lant of substantial operations* w! 
PROCESSING will be sent to you without charge or 
obligation . . . if you request it. Use form below. 





ere food proc- 










Others in Your Plant... If others in your 
plant, having responsibilities for processing op- 
erations, as outlined above, would also like to 
receive FOOD PROCESSING, use the form on 
back of this sheet. 


Change of Address . . . Use this form fo 
notify us of a change in address, Please answer 
all questions in regard to your new affiliation, 
and in addition give us your former address in- 
cluding company, city, and state, 


Please print or type 
Former Address 


Your Name Present | Title 





Present Company 





omen enema renee eee ere necece ec cnecoewrenaseencescces: 


Main Products 






Rating of Company 


Jaweccccccncccesccccesccccccccess 
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City Zone No. State 





Just mail this request to 


READER SERVICE DEPT., FOOD PROCESSING 
111 East Delaware Place, Chicago 11, Illinois 


See other side of this sheet 
Ti te crete enc ica seem aS mares 
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WOULD OTHERS IN YOUR PLANT aalso like to receive 


FOOD PROCESSING without charge? 
If others in your plant also would like to receive FOOD PROCESSING .. . and if they 


qualify as outlined on the reverse side of this sheet . . . list their names below. . . 
please print or type, then mail this slip to READER SERVICE DEPT., FOOD PROC- 
ESSING, |! East Delaware Place, Chicago | 1, Illinois. 


IF YOU ALSO WOULD LIKE 


to receive FOOD PROCESSING personally 
and without charge, see reverse side of this sheet 


See other side of this sheet 
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that’s 
interesting 


Coffee is to be 
‘sniffed at’’ 





’ 


An experimental “sniffing’ 
machine may eventually en- 
able coffee processors to tell 
just how long to roast a par- 
ticular batch of coffee. Roast- 
ing is now pretty much an art, 
and roasting time varies from 
batch to batch. There is no 
precise way of knowing what 
the interval should be. The 
machine is called a “vapor 
phase fractometer”. Research- 
ers have succeeded in using it 
to show differences between 
the aroma — coffee volatiles 
— of different batches of cof- 
fee. The group is working with 
aroma because aroma is large- 
ly responsible for that pleasant 
phenomenon we call coffee 
flavor. Rolls of paper, coming 
from the machine, bear a con- 
tinuous line, including a series 
of rounded peaks. Each peak 
represents one of some 20 
components contributing to 
the coffee aroma. (Southwest 
Research Center, 8500 Culebra 
Rd. San Antonio, Texas.) 


Microfilmed formulas 
stored in mountain 


More than 50,000 process 
specifications and aromatic 
hemical and flavor formulas 
have been microfilmed by van 
Ameringen-Haebler, Inc., and 
stored in tunneled vaults at 
e base of a mountain in 
pper New York state. The 
ecords represent research 
onducted over the last 40 
ears, 


Buick heat with 
‘Freon — 114”? 


Cold vapor heating system 
B six times faster than hot 
ater heating. Using Du Pont 
teon — 114” instead of wa- 
pr in heating coils, plus addi- 
on of a shell and tube heat 
Achanger to boiler, it can 
_ building temperature 

EF in 90 minutes. 





Aluminum Foil Packaging— 
Resistance to Heat and Flame 


Report No. 11 of a Series by Reynolds Metals Company 


| foil is unique 


among flexible packaging materi- 
als in its resistance to heat and 
fire. It does not burn and alloys 
generally used for packaging do 
not melt until temperatures reach 
approximately 1200°F. Aluminum 
foil also maintains a far higher 
percentage of its strength at these 
elevated temperatures than any 
other flexible packaging material. 
And the aluminum foil does not 
become “tacky” or otherwise de- 
teriorate at high temperatures. 


These excellent high-temperature 
properties permit the use of alu- 
minum foil packaging in applica- 
tions for which other materials are 
entirely unsuited. 


Advantages to Housewife 


The housewife was one of the first 
to recognize the advantages of foil 
as a nonflammable wrapping and 
container material. She has 
learned that foil is valuable not 
only for wrapping all types of 
foods for storage in refrigerator 
and freezer, but also for preparing 
meals. Since it easily withstands 
oven and broiler temperatures, the 
housewife is able to save many 
hours of tedious kitchen work by 
wrapping meat and poultry in foil 
for roasting; by lining broiler pans 
with foil; by using it as a cookie 
sheet or as a drip catcher under a 
juicy pie. She lines baking dishes, 
too, so she never has to scrub 





“burned on” food from a casserole. 


Package Acceptance 


These now commonplace uses 
thoroughly familiarized the house- 
wife with the heat-resistance of 
aluminum foil. They pre-condi- 
tioned her to the next great step 
—today’s modern foil-packaged 
“convenience” foods. 


This sweeping trend is a direct re- 
sult of aluminum’s heat resistance 
and nonflammability, and of the 
housewife’s familiarity with foil, 
which leads her to accept so read- 
ily the idea of “cooking right in 
the package”. Naturally, manu- 
facturers and food processors have 
been quick to grasp the oppor- 
tunity. Literally thousands of food 
products are now packaged in 
aluminum foil containers of all 
sizes and shapes. 


Versatility of Foil 


In many cases, the containers are 
tailored to meet the specific re- 
quirements of the particular prod- 
uct. These vary from circular “pie 
pans” of many different sizes to 
frozen dinner trays with individ- 
ual compartments for vegetables 
and meat. In other cases, cartons 
are formed of paperboard lami- 
nated to light gauge aluminum 
foil. A large percentage of the pre- 


pared cake mixes sold today 
include disposable aluminum 
containers in which housewives 
can bake their cakes. And many 
food items are now appearing in 
heat-sealed foil envelopes which 
can be heated for serving by 
merely placing in a pot of hot or 
even boiling water. 


Minimizes Cooking Chores 


In every one of the above cases— 
whether the contents are frozen 
or not—the aluminum foil package 
provides a disposable container in 
which the food is prepared and 
often served without soiling uten- 
sils or dishes. Whether the heating 
or cooking is done in the oven, on 
the range or in boiling water, all 
of this is possible because of the 
heat resistance and nonflammabil- 
ity of aluminum foil. Yet this is 
only one of the many valuable 
characteristics of aluminum foil 
which make it outstanding for 
your packaging needs. 


If you have a high temperature 
problem with your product, your 
local Reynolds representative will 
be glad to help you solve your 
packaging problems. Or you may 
write Reynolds Metals Company, 
General Sales Office, Louisville 1, 
Kentucky. 


Watch Reynolds all-family television program “Disneyland”, ABC-TV. 


“ 
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4a “Ignorance 
is bliss” 


From Thomas Gray’s “Ode on a Distant 
Prospect of Eton College.” The com- 
plete quotation is: ‘‘Where ignorance 
is bliss, ’tis folly to be wise.” 
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e Ignorance may be bliss, but if you want the true perfection 
of Natural Vanilla flavor, look for the golden guarantee of 


purity on every bottle of ALVA 
We guarantee that 


SS the flavor sold in this 
container is an hydro- 
U ‘ alcoholic extract made solely 
from vanilla beans and 


contains no additives. 
If you can’t afford the luxury of pure vanilla, use Alva Artificial van Ameringen-Haebler, Inc. 
Vanilla #1805 and blend it yourself to meet your own cost 
requirements. This way you know what you are getting and 
you get what you want. 


Full instructions upon request 


van Ameringen-Haebler, Inc. ¥ 


521 West 57th-Street «© New York 19, New York 
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